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The See-Backra-Scope: 


(<4 guide Lor looking ahead ) 


¥ THERE WERE a gadget like 
this, you could look back to 
the year 1900 and see an early 
canmaker developing the first 
sanitary can. 


As you remember, a can like 
this was badly needed 44 years 
ago to solve problems the old “hole and cap” couldn’t. 


By making a minor adjustment on the see-backra-scope, 
you can bring the date a little further forward . . . to 1906. 


In the eyepiece, you now see the first chemical laboratory 
operated by a can company. 
This company was American 
Can Company. 


A larger adjustment on our 
see-backra-scope will shift the 
year to 1921 and it will show 
you the first enameled cans for 
nonacid foods for commercial 
production. This was another 
contribution to food conservation by American Can Company. 


For more recent times, the see-backra- 
scope will reveal the perfection of elec- 
trolytic tin plate, the mathematical cal- 
culation of time for processing, and 
many other developments for food pres- 


ervation pioneered by American Can Company. 


Now, the see-backra-scope is no nostalgic whimsy. Rather 


’ it is a convenient method for looking at crises in the past . . . 


canners’ crises which called for 
betterment . . . problems which 
needed and got solutions—most of 
them by American Can Company. 


Similarly, your present crises 
present problems . . . the need 
for betterment. And just as we have helped with the solutions 
in the past, so can we help you—now and after the war. 


Why not look ahead by tak- 
ing advantage of our unparal- 
leled research, manufacturing, 
and 43 years of experience? 
Consult our representative or 
call... 


AMERICAN CAN COMPANY 


230 Park Avenue - New York 17, N. Y. 


FOR VICTORY, BUY AND HOLD WAR BONDS 
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This is the ninth of a series of adver- 
tisements showing that “Performance by 
Washburn’s” covers every factor necessary 
for the production of high quality seed. 


Materials are important, but men are more so. 

Trial grounds, increase fields, modern machinery and equip- 
ment — all these and many other factors that enter into the 
production of quality seed are nothing without trained men. 

Here at Washburn’s, every seed and crop operation and devel- 
opment program is personally conducted by trained scientists. 
All these men have college training; some with Master’s and 
Doctor’s degrees — with training in Genetics, Pathology, Basic 
Chemistry, Entomology, Soils, Culture and Plant Research. And 
all were reared on farms. 


WASHBURN-WILSON SEED CO., Moscow, Idaho 


BUYING WAR BONDS 
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“,..and for blue chips we use the can tops with the ‘C’.” 


The high value of the Continental “C” ona 
food can is one of the ABC’s of the canning 
industry. It means right, tight side and end- 
seaming. With it goes high-speed, efficient 
closing equipment, expert service, and the 
maker’s determination to keep can supply 
current with customer demand. That’s why 


the “C” can user is betting on a sure thing. 


to Plant 78, 
Awarded 0 inois 


Chicago 
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EDITORIALS 


ADDRESS ALL CORRESPONDENCE BALTIMORE 2, MD. 


Information Letter of June 24th. Many of you 

have it, but all of you must be interested. See what 
you make of it, for its meaning, and particularly its 
results, are not clear. 


Dintormation Le following came with the NCA 


CONGRESS PLACES RESTRICTIONS ON USE 
OF FUNDS BY OPA IN PRICING PROCESSED 
FRUITS AND VEGETABLES 


By a provision of the Second Deficiency Appro- 
priation Bill approved by Congress and sent to the 
President on June 23, the Office of Price Adminis- 
tration is denied the use of funds appropriated 
for its operations ‘“‘to pay the salary or expenses 
of any person fixing maximum prices for different 
kinds, classes, or types of processed fruits and 
vegetables which are described in terms of speci- 
fications or standards, unless such specifications or 
standards were, prior to such order, in general 


use. 


In the bill as passed by the House the provision 
was broader and was applicable to the pricing of 
commodities in general. The Senate Appropria- 
tions Committee in reporting the bill unanimously 
approved the provision so amended as to make it 
applicable only to the pricing of processed fruits 
and vegetables, but the provision was rejected by 
the Senate after floor debate. 

The bill was sent to conference to reconcile vari- 
ous differences between the House and Senate, and 
the Conference Committee agreed upon the House 
erovision so amended as to make it applicable to 
‘he pricing of processed fruits and vegetables. 

This appropriation act is separate from the bill 
vhich extends the life of the Emergency Price 
‘‘ontrol Act and which is discussed in this week’s 
‘.formation Letter. 


\ll who have followed the efforts of recent years 
to ‘ill off for all time all possibility of Grade Labeling, 
wh. ther done individually or, and especially, if Govern- 
me. { imposed are aware that the drive was to dispose 
of re AMA Grading system. Their willing servants 
in ‘ongress evidently consider that they have done 
jus’ this by the above move—unless, and that is always 
a} ssibility with any Congressional action, they had 
in :iind to provide plentiful and never ending legal 
act’ ns in the courts, i.e., business for their fellow 
law ers throughout the land. If it stands there will 
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be no lack of legal actions, for as commentators gen- 
erally ask: What is the meaning of “In general use.” 


Get clear on this matter of AMA (Agriculture 
Marketing Administration). These AMA Grades passed 
out of existence long ago, when that Department was 
placed under War Food Administration, and the sym- 
bol changed to “U. S. Standards For Grades.” 

Turn to your 1944 Almanac, and you will find on 
pages 83 to 128 a long list of these standards for almost 
everything in cans; that they are now termed, in the 
case of fruits (Pears) for instance, but all others 
as well: 


U.S. Grade A, or U. S. Fancy 

U.S. Grade B, or U. S. Choice 

U.S. Grade C, or U. S. Standard 

U.S. Grade D, or U. S. Seconds 

U.S. Grade E or U. S. Water Grades—pies 


U.S. Grade F, Solid Packed Pies 
and Off-grades. 


These standards, of course, employ the words or the 
thoughts used in the original AMA grades, wherever 
these existed, because there was no better place to go, 
and no other place which gave such long years of study 
and painstaking investigation among canners as well 
as among food officials. As yet all the grades have not 
been decided upon, or formulated if you choose, but 
they continue to come out, as most recently for 
CANNED SUCCOTASH. 


On this basis the answer to what is meant by “in 
general use” might very well be claimed as these very 
grades. The object of the amendment, of course, is 
to get the grading of canned foods upon an entirely 
personal, individual basis, or more directly upon the 
long established, well advertised brands; but by no 
stretch of the imagination could you classify those 
comparatively few brands as “in general use’ when 
applied to the packs of the entire industry. 


Under the present and the past two year’s hectic 
buying, when buyers gave little or no attention to the 
finer distinctions of qualities, simply grabbing the 
goods when and wherever they could get them (wit- 
ness the strange brands appearing in groceries all over 
the country, where they had never been seen before) 
the demand for Certificates of Grades dwindled to 
nothing, and so such a move as this can easily be put 
across; the whole picture is out of focus. But the old 
days will come back, when the individual canner will 
claim that what he is offering is a fine Extra Standard 
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and the buyer will retort that it is nothing but a fair 
Standard. If a sale had been made and the goods de- 
livered, then the dispute would have to be thrown into 
the hands of some Arbitration Committee—’member 
them? Those Committees are even now composed of 
brokers and buyers, but no canners—and strange as 
it may seem there have been decisions in favor of the 
canner! 

All of this deals solely and entirely with our own, 
individual convenience or profit, but what about the 
poor, old, forgotten consuming public? Has it no 
rights in such considerations? Must it continue to go 
on buying a “pig-in-a-poke” every time it buys a can 
of food? 

One of the first replies we heard, in response to the 
first mentioned edict, was: “Hurrah, back to the old 
crinnolyne days. Now we can pack any old kind of 
a poor standard or even sub-standard, and label it: 
‘XXX Super Superlative Quality,’ and that will surely 
not be ‘in general use,’ and so OPA cannot price it. 
SO, the sky’s the limit on prices, with a fancy label in 
four colors and gold, and buyers for this year only!!” 

They crimped OPA all right as far as canned foods 
are concerned, but they also crimped the Pure Food 
Authorities, for if I remember aright, the Government 
will never attempt a case in court unless it feels abso- 
lutely sure it can win; but with no standards to fall 
back upon, no legal definitions to define compliance or 
non-compliance, only personal opinions varying with 
every witness, what chance has the PFA to win a 
case, even of such flagrant violation as that cited? 


“What tangled skeins we weave, 
When first we practice to deceive.” 


WARNING—This warning has been given many 
times, but now in definite form, as you see by the 
following edict. To placate the rumbumptious: Besides 
killing over 3,000 of our fine boys on the invasion front, 
and more since then on other fields and actions, there 
were over 12,000 wounded on that first day, and 


Heaven only knows how many since; and _ these 
wounded are being returned to hospitals in this 
country every day, almost every hour. Can these 
wounded wait on docks and in stations while vacation- 
ists use the transportation? Read: 

Transportation preference and priorities for dis- 
abled military, naval and merchant marine personnel 
are provided to assist the nation’s railroads in their 
plans for handling military casualties, in a certifica- 
tion and order announced June 23rd by the Office of 
Defense Transportation and the Interstate Commerce 
Commission. 

Today’s action provides for cancellation of reserva- 
tions, space assignments or tickets, and permits the 
railroads to require passengers to vacate space and 
accommodations when necessary to provide space for 
casualties. 

In addition the action requires the railroads, when 
necessary, to divert transportation facilities or cancel 
or discontinue passenger train service, and to refuse 
permission to passengers, other than invalid troops 
and their attendants, to board passenger trains. 


Col. J. Monroe Johnson, Director of ODT, in a letter 
to J. J. Pelley, president of the Association of Ameri- 
can Railroads, said issuance of the enabling certificate 
and order “will give the railroads full legal support in 
carrying out their plans and enable them to act without 
fear of unthinking opposition. 

“T trust that the issuance of this legal support will 
fix it in the minds of all patriotic Americans that the 
first desire of the railroads is to serve America at war, 
and also that it will make us all realize more deeply 
that unnecessary travel may interfere with the welfare 
of the men who are fighting and winning this war to 
preserve our way of life,” Colonel Johnson said. 

The joint plans set up by the railroads and the 
medical and transportation branches of the armed 
services were outlined by Mr. Pelley in a letter written 
earlier in the week to Colonel Johnson. Mr. Pelley said 
the arrangement provides that the armed services will 
give the railroads advance notice of movements 
planned, to the greatest extent possible. Necessary 
contacts between railroads serving hospitals and port 
areas have been established, he said, and machinery for 
transmitting information and securing action has been 
set up. 

“In any event,” Mr. Pelley said, “the railroads will 
see to it that the necessary sleeping car space is avail- 
able, regardless of any interference with other traffic 
which might result.” 

ODT Certificate of Preference and Priority No. 3 
and ICC Order No. 213, announced today and effective 
as of 12:01 A.M., June 27, state in part that: 


“Every common carrier by railroad and every sleep- 
ing car company shall afford preference and priority 
in transportation over all other traffic to invalid service 
men whether transported pursuant to a medical certifi- 
cate or not, and théir attendants, en route to or from 
a point of hospitalization, and, whenever and to the 
extent necessary to afford such preference and priority, 
shall: 


(1) Divert equipment and transportation facilities 
and supplies from use in freight or passenger service; 

(2) Cancel or discontinue passenger train service; 
and 

(3) Refuse permission to passengers, other than 
invalid servicemen and their attendants, to bord 
passenger trains.” 

The order and certificate further state that whenever 
disabled servicemen are to be transported pursuant to 
a medical certificate, “every carrier shall also, if 
necessary : 

“Cancel reservations and space assignments, or 
tickets therefor; and cause and require passengers to 
vacate, prior to departure of a train from point of 
origin or at any time of the day or night thereaf er, 
the space and accommodations occupied by them.” 

Ticket agents, passenger conductors and sleeping ‘ar 
conductors are appointed in the order as agents of he 
Interstate Commerce Commission to designate w 1at 
tickets or space are to be canceled, and which }):s- 
sengers are to be refused permission to board tr: 1s. 

ODT-600 
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WATCHING WASHINGTON 


A weekly digest of Government regulations directed to the Canning and Allied 


Industries for the wartime production and distribution of processd foods. 


TOMATOES, PEAS, AND ASPAR- 
AGUS AGAIN RATIONED 


Points will be restored to three canned 
vegetables—asparagus, peas and toma- 
toes—effective July 2, Price Administra- 
tor Chester Bowles said June 29. The 
action is taken with the approval of the 
War Food Administration. 

Point values, assigned to these items 
by OPA, are as follows for No. 2 con- 
tainers. Asparagus, 10; peas, 5; toma- 
toes, 5. 

Brandied, spiced or pickled fruits are, 
at the same time, restored to the list of 
rationed canned foods with the same 
point values as other canned fruits. 

Other point value adjustments for the 
July rationing period, which extends 
from July 2 through July 29, 1944, are of 
minor importance. 


A slight increase was made for the 46- 
ounce container of vegetable juice com- 
binations. Small reductions were made 
in point values of spaghetti sauces and 
tomato sauce. 


The point values of No. 10 containers 
were changed slightly to make them end 
in multiples of ten. This will be a con- 
venience to wholesalers in keeping their 
inventories and other records, OPA said. 


There has been no significant change 
with respect to other rationed foods since 
last month. Canned fruits, which are in 
short supply, retain their relatively high 
point values. 


RATIONING 


Local War Price and Rationing Boards 
were authorized by the Office of Price 
Acministration June 28 to give restau- 
rants, hotels, lunch rooms, industrial in- 
feeding facilities, hospitals and schools 
more time for filing applications for 
allotments of rationed foods, if they can- 
no’ compile the information needed in 
th application in the 15 days so far per- 
mi ‘ed for filing. 

oards will now be able to extend the 
in: itutional user’s time for filing an ap- 
pli ation for allotments to any length re- 
qu ed by the user, except that the filing 
tir > shall not be extended beyond the 
fir. 30 days of the allotment period. 


‘OOD MACHINERY QUOTAS 


‘oe War Production Board reported 
Ju» 27 that production quotas and re- 
st) tions for the fiscal year ending 
Se ‘ember 30, 1945, for the manufacture 
of ood processing machinery have been 
es’ blished at the rates which are now 
pe: nitted and under restrictions which 
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ORDERS OF THE WEEK 


FOOD MACHINERY QUOTAS — Present 
quotas and restrictions are continued for 
the production of food processing ma- 
chinery for the fiscal year ending Sep- 
tember 30, 1945, by schedules I-A 
through VIII-A contained in Order 
L-292, WPB reported June 27. 


NEW PACK PRICES—MPR 306 Order 56, 
effective June 26, permits processors to 
sell new pack Peas, Beans, Corn, Toma- 
toes and Tomato Products to the Govern- 
ment at prices to be adjusted when 1944 
ceilings are established. 


SWEET CHERRY PRICES—Growers prices 
for Sweet Cherries for processing in 
States other than California will average 
$225.00 per ton for black, and $215.00 
per ton for sweet varieties, OPA and 
WFA have jointly announced. 


FRUIT CEILINGS—Processors ceilings 
for the 1944 pack of canned and frozen 
Peaches produced in the Southeastern 
States will be constructed to include an 
average grower price not to exceed $60.00 
a ton for the raw product, WFA and 
OPA have jointly announced. 

Ceilings for the 1944 pack of canned 
and frozen Apricots in California will 
include a raw product cost of $89.00 a 
ton State average. 


now apply. (TCT Oct. 138, 1943, p. 7.) 
Under the present set-up manufac- 
turers are permitted to use in the fabri- 
cation or assembly of canning machinery 
110% of the annual average gross ton- 
nage of controlled materials used by them 
for this purpose during the calendar 
years 1939, 1940 and 1941 (dehydrators 
excepted). Manufacture of dehydrators 
is permitted only on rated orders. 
The production quotas and restrictions 
on manufacturers of food processing ma- 
chinery are extended in a series of 
schedules from I-A to VIII-A to Limita- 
tion Order L-292. The types of machinery 
which are covered by the quotas and re- 
strictions are: 1, Dairy Machinery and 
Equipment; 2, Bakery Machinery and 
Equipment; 3, Canning Machinery and 
Equipment; 4, Egg and Poultry Process- 
ing Machinery; 5, Sugar Processing 
Machinery; 6, Flour, Grain and Feed 
Milling and Processing Machinery and 
Equipment; 7, Meat Canning, Meat Pack- 
ing and Meat Processing Machinery; 
8, Brewing, Winery and Beverage Ma- 
chinery and Equipment. 


CEILING PRICES AND SUBSIDY 
By MARVIN P. VERHULST 


Secretary, Wisconsin Canners Assn. 


In an effort to simplify price ceiling 
regulation, OPA has issued a new type 
of regulatory document entitled Food 
Products Regulation No. 1, General Pric- 
ing Provisions for Certain Food Products 
(Group I). The document itself names 
no prices, but prices for the 1944 pack 
of canned vegetables and fruits, as well 
as other dry groceries, will be named in 
supplements to this regulation. Until 
OPA issues supplements covering 1944 
pack canned vegetables and fruits, it is 
impossible to tell what provisions of 
Food Products Regulation No. 1 will 
apply. In general, the provisions of 
FPR No. 1 are similar to those contained 
in previous maximum price regulations 
covering food products. 


Congress last week sent to the presi- 
dent a bill extending the Emergency 
Price Control Act to June 30, 1945. Con- 
gress also incorporated in the Deficiency 
Appropriation Bill it sent to the Presi- 
dent last week, a provision specifically 
barring the use of standards which are 
not in general use in the pricing of 
processed vegetables and fruits. This 
should eliminate the use of AMA grades 
in connection with OPA’s proposed “rib- 
bon pricing” formula, and will mean 
further delay in the issuance of new 
ceiling prices. 


It does not seem likely that new prices 
will be issued before the pack is com- 
pleted in Wisconsin and they may be 
delayed much longer. Meanwhile, a can- 
ner may deliver new pack peas at the 
prices prescribed by MPR 306. Such 
deliveries to the civilian trade will not 
be subject to adjustment in price when 
new prices are issued. However, deliver- 
ies to the Army of 1944 pack peas at 
1943 prices will be subject to adjustment 
when new prices are issued. 


Although no subsidy contract covering 
foods packed since February 29, 1944, 
have been issued as yet, WFA has an- 
nounced on various occasions that a sub- 
sidy equivalent to that paid on the 1943 
pack (but excluding any transportation 
or wage increase subsidy), adjusted to 
1944 raw product support prices, will be 
paid on civilian deliveries of canned peas 
packed and delivered on or after March 
1, 1944. We estimate this subsidy on 
new pack Wisconsin peas which are de- 
livered at civilian ceiling prices pre- 
scribed by MPR 306 will be about 9c per 
dozen for Northwestern Wisconsin and 
10c per dozen for Southeastern Wiscon- 
sin. A different subsidy rate may apply 
when new prices are issued by OPA. 
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GROWER PRICES FOR SWEET 
CHERRIES FOR PROCESSING 


Processors’ ceiling prices for the 1944 
pack of canned and frozen sweet cherries 
in States cther than California will be 
constructed to include for raw product 
cost an average grower price of $225 per 
ton for the black varieties and $215 per 
ton for the white varieties, the Office of 
Price Administration and War Food Ad- 
ministration announced June 28. Also, 
an average grower price of $205 per ton 
for brining cherries will be used in con- 
structing processors’ ceiling prices for 
cocktail cherries, brined cherries, mara- 
schino and glace cherries and other sim- 
ilar products. Grower prices for Cali- 
fornia sweet cherries for processing were 
announced on June 21. (TCT June 26, 
7.) 

Ceiling prices for processed cherries 
will be established on a formula basis 
this year. Since a period in 1941 will be 
the base period used in establishing for- 
mula prices, the raw material cost allow- 
ances in such ceilings will be based on 
grower price increases since that time, 
the OPA said. Data regarding the aver- 
age prices paid by processors in each 
area in 1941 for the black and white 
varieties of sweet cherries used for can- 
ning and freezing, and sweet cherries 
used for brining have been obtained by 
the OPA and will be used in determining 
the grower price increases that will be 
reflected in costs and consequently in 
the ceiling prices for processed sweet 
cherries. 

The method being used by the OPA in 
establishing ceiling prices for processed 
cherries will permit the payment of nor- 
mal price differentials for the different 
grades of raw fruit normally purchased 
by processors. 


NORTHWEST PRICES 


A recent study made by WFA indicates 
that processors have normally paid dif- 
ferent prices tur the two grades of sweet 
cherries customarily purchased for can- 
ning in the Pacific Northwest. On the 
basis of the data secured in this study a 
price schedule which represents the price 
of raw fruit that Oregon and Washing- 
ton canners and freezers should be able 
to pay under their 1944 ceiling price 
structure was established. WFA officials 
said that the payment of grower prices 
in accordance with those established in 
the following schedule should result in 
average grower prices in the Pacific 
Northwest (Oregon and Washington) of 
$225 per ton for the black varieties and 
$215 per ton for white varieties of sweet 
cherries used for canning and freezing if 
the size of the fruit was about normal. 

Black Varieties: 

Grade 1 $237 per ton 
Grade 2 150 ” ” 

White Varieties: 

Grade 1 $217 per ton 
Grade 2 157 ” ” 

Grade 1 canning cherries of the black 

varieties are 70 or less to the pound with- 


out stems and for white varieties 85 or 
less to the pound including stems. Grade 
2 canning cherries of the black varieties 
are 71 to 110 to the pound without stems 
and for white cherries 86 to 120 to the 
pound including stems. 

Grower prices for cherries for all areas 
are at the customary receiving point and 
are based upon the customary grading 
procedure and the customary tolerance 
for defective fruit. 


FISH RESERVATIONS INCREASED 


More canned fish from the 1944 pack 
than was previously estimated will be 
reserved for Government because of sub- 
stantial increases in military and other 
war requirements. 


A new provision in an action by the 
War Food Administration reserves 40 
per cent of the chum salmon packed dur- 
ing the period March 1, 1944, to Febru- 
ary 28, 1945, inclusive. Packers must 
continue to reserve 60 per cent of all 
other species of salmon except steelhead, 
packed during the same period. 

The quantity of pilchards, Atlantic sea 
herring, Atlantic mackerel and Pacific 
mackerel packed during the period June 
25, 1944, to February 28, 1945, to be re- 
served has been increased from 45 per 
cent to 55 per cent. For fish of the above 
species packed during the period March 
1, 1944, to June 24, 1944, the quota for 
delivery to the Government remains at 
45 per cent. 


This action is contained in an amend- 
ment, effective June 25, to War Food 
Order 44 which regulates the pack of 
canned fish. According to current esti- 
mates of the 1944 pack, the new reserve 
provisions are expected to obtain an addi- 
tional quantity of approximately 42 mil- 
lion pounds of all types of canned fish for 
Government needs. 

The amendment also includes a provi- 
sion for relieving shipping difficulties by 
allowing canners, whose 1944 pack is less 
than 4,800 pounds of a particular species, 
to use such quantity as a substitute for 
like quantity of another species when 
delivering the portion of their pack re- 
served for Governmental use. 


EXPORTS AND SUBSIDY 


When a product is subsidized on the 
domestic market, but the subsidy is not 
paid or must be refunded on the exported 
part of the product, the exporter, may 
add the amounts of the subsidy to his 
base price in figuring his maximum ex- 
port price, the Office of Price Admin- 
istration said June 29. 

This provision, effective July 5, 1944, 
is made, OPA explained, to compensate 
exporters for loss of subsidy payments 
on exported commodities. 

When the export sale is made by the 
producer or processor who would be en- 
titled to the subsidy if he sold domestic- 
ally, he is allowed to increase his base 
price if he is unable to collect the subsidy 
on his export sale. 


The only commodities immediately at- 
fected by the order are dried prunes and 
raisins and dried beans. Any other com- 
modities that are brought under the same 
subsidy arrangement will be similarly 
treated insofar as concerns export prices, 
OPA said. 


CANNED FOODS NOT EXEMPT 
FROM RENEGOTIATION 


The War Contracts Price Adjustment 
Board June 24 announced the exemption 
from renegotiation of certain agricul- 
tural commodities as provided for under 
Section (i) (1)(C) of the Renegotiation 
Act of 19438. 

According to Joseph M. Dodge, chair- 
man, the board interpreted this provision 
as being designed to exempt from re- 
negotiation farmers, fruit growers, live- 
stock raisers, fishermen and other basic 
producers of agricultural commodities 
and those who trade in such products or 
handle or transport them without pro- 
cessing them. It is not intended, how- 
ever, to exempt canners, processors, 
manufacturers or others who acquire 
products, of this type from the basic 
producers and process them to a higher 
form or state, Mr. Dodge said. 


1944 PACK SELLING 


With canning operations now on a 
broadening scale, and ceilings yet to be 
set for 1944 packs, marketing of those 
percentages of the 1944 packs destined 
for civilian channels is presenting many 
vexing problems to canners and brokers. 

Fruit canners on the Coast are some- 
what concerned over what they believe to 
be an erroneous idea in distributing 
channels as to the full implications of 
the Government set-aside order, from the 
standpoint of supplies for civilian chan- 
nels. Many distributors, they contend, 
have developed altogether too-optimistic 
viewpoints as to the quantities of fruits 
they are to receive. 

Brokers, bogged down with “tentative” 
orders for new pack goods, are strug- 
gling valiantly to get their principals to 
accept specifications, but are fearful that 
final allocations will prove disappointing 
to many of their customers. 


NEW PACK SALES TO 
GOVERNMENT PERMITTED 


Subject to adjustment when 1944 <eil- 
ing prices for this year’s packs are es ab- 
lished the Office of Price Administra’ ‘on, 
June 27, gave permission to processo: 5 to 
sell Peas, Snap Beans, Corn, Tomi oes 
and Tomato Products of the new ack 
to the Government so that the a: ned 
forces might obtain immediate sup. lies 
of the major canned vegetables fron the 
1944 packs. Under this order of ad ist- 
able pricing, canners will not hay to 
delay deliveries to Government proc ire- 
ment agencies until the ceilings for 944 
packs are issued, but may make <liv- 
eries as the packs are made. The C:der 
56 under maximum Price Regulation 306 
became effective June 26. 
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SCONOMICA — 


PROTEGE EMRELLECE 
SUPERFICIES EXTEROREE 


**Sapolin’”’ is one of the best- 
known of all American trade- 
marks in South America... 
quoted on the commodity ex- 
changes ... specifically mentioned 
by name in recent Trade Agreements 
with several countries. For sixty years 
Sapolin Paints, Stains and Varnishes have 
been shipped to every Latin-American 
country ... except the Argentine. 


That extensive export business was built not 
only on the quality of the product... but by 
careful attention to the special problems created by 
shipping and storage conditions. The containers for 
Sapolin products were selected with the utmost care 
...and Crown is proud that its Doubletite and other 
types of cans carry the Sapolin trade-mark. 


Export business to South America will undoubtedly increase 
for all forward-looking American firms once peace comes. 
While the Crown organization is concentrating on essential 
wartime production today ... the experience gained serving 
American exporters will again be at the command of all manu- 
facturers when our victory is won! 


CROWN CAN COMPANY ¢ NEW YORK ¢ PHILADELPHIA © Division of Crown Cork and Seal Company, Baltimore, Md. 
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GRAMS of INTEREST 


DR. WOODBURY RETURNS 
TO NCA 


Dr. Charles G. Woodbury, who has 
been serving as special assistant to the 
Agricultural Research Administrator in 
the U. S. Department of Agriculture 
since January 1943, has resigned effec- 
tive June 30 to return to his post as 
Director of Raw Products Research for 
the National Canners Association. 

In announcing the resignation, Re- 
search Administrator E. C. Auchter re- 
ferred to Dr. Woodbury as “one of the 
many experts temporarily ‘borrowed’ 
from industry by the Government from 
time to time to contribute their special 
knowledge to the handling of urgent war- 
time problems. This task force of ex- 
perts, although not in uniform, works 
hard and unselfishly for the national 
cause.” 


Dr. C. A. Magoon, who has been asso- 
ciated with Dr. Woodbury for the past 
year, will carry on the latter’s work in 
the Agricultural Research Administra- 
tion. Dr. Magoon’s training and experi- 
ence has been in the fields of bacteriology, 
chemistry, and crop production. He has 
been a member of the technical staff of 
the Bureau of Plant Industry, Soils, and 
Agricultural Engineering since 1918. 


MORE “A” AWARD WINNERS 


In recognition of outstanding perform- 
ance in the production of food the War 
Food Administration’s achievement “A” 
will be presented to the following food 
processing plants: 
Libby, McNeill & Libby, Wyoming, 
Delaware. 

Stokley Foods, Inc., Trenton, New 
Jersey. 

Dairymen’s League Cooperative Assn., 
Massena, New York. 

John H. Dulany & Son, Exmore, Vir- 

ginia. 


JOIN BROKERS’ ASS’N. 


National Food Brokers’ Association 
announces election to membership of 
Allen-Elliott Co., San Francisco, recom- 
mended by Cook-Boynton Co., and C. E. 
Pierce Co., Greensboro, N. C., recom- 
mended by Smith-Holland Co. 


WAGES SET FOR APRICOT 
PICKING 


WFA’s Director of Labor has set 
maximum wages for picking Apricots in 
certain California areas, which on the 
piece work basis range from $12.00 to 
$13.00 a ton, and on the hourly basis 
from 75¢c to 85c, dependent upon the 
locality in which the work is performed. 
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NEW BROKERAGE FIRM 


F. Harold Rapp, formerly associated 
with H. S. Hughes & Company, food 
brokers of Buffalo, N. Y., has entered 
the brokerage business on his own ac- 
count, with headquarters at 166 Colvin 
Ave., Buffalo. 


HEADS INSTITUTE 


Joe Weingarten, president of J. Wein- . 


garten, Inc., operators of a chain of 
super markets in Houston, Texas, has 
been elected president of the Super Mar- 
ket Institute. 


Mr. Weingarten succeeds William H. 
Albers, president of Albers Super Mar- 


_kets, with headquarters in Cincinnati, 


who has headed the Institute since its 
organization eight years ago. 


HARRY PALOS DEAD 


Harry Palos, Packers Can Sales Rep- 
resentative for Continental Can Com- 
pany, Inc., died on June 14. Born and 
educated in Canada, Mr. Palos joined 
Continental in 1923 as a machinist. The 
following year he was promoted to 
demonstrator and in 1927 as supervisor 
of the company’s Closing Machine De- 
partment in Chicago. Since 1932 he was 
the company’s Sales Representative in 
Springfield, Missouri. 


ROGERS HEADS RATION BRANCH 


W. F. Straub, Director of Food Ration- 
ing Division of OPA, has announced the 
appointment of Curtis E. Rogers as 
Chief of the Processed Foods Branch. 
Mr. Rogers, who has served as head of 
the Supply and Requirements Section 
succeeds Kenneth E. Stauffer who re- 
signed to accept another Government 
appointment. 


MAJOR McKENZIE 


Captain George McKenzie, Jr., from 
the Office of the Quartermaster General, 
and known to many canners particularly 
in the East for having been a speaker at 
a number of canners’ conventions, was 
given the rating of Major on May 1. 


ASSUMES SALES POST 


Mace L. Dietz, formerly sales promo- 
tion manager for the Wolf Envelope Co., 
has been named sales manager for Har- 
old A. Stoltz & Associates, of Cleveland, 
sales agents for a number of nationally- 
distributed grocery products. 


F. M. C. ORGANIZES NEW 
MARYLAND DIVISION 


Food Machinery Corporation o! 
Hoopeston, Illinois, announce the setting 
up a new department to be known as 
their Maryland Division with E. W. 
Hardesty as manager. The company’s 
branch office in Washington, D. C., at 
917-15th Street, N.W., is under Mr. 
Hardesty’s charge, also Westminster 
Machine Works at Westminster, Mary- 
land, where the FMC-Kyler labelers and 
boxers are built. 


Plans are now being made to enlarge 
the Westminster plant and increase pro- 
duction there to include other items in 
the well-known “Sprague-Sells” line of 
FMC, and possibly take care of repair 
and rebuilding work between seasons for 
Eastern canners. 


A substantial inventory of repair parts 
for popular FMC machines such as 
double huskers, Universal corn cutters, 
bean snippers, various fillers, ete., is 
being built up as rapidly as practical in 
these difficult times at Westminster so 
that Eastern canners may obtain emer- 
gency needs during the canning season 
from Westminster. 


The Westminster plant will serve as 
Eastern service headquarters during the 
season. 


H. H. Umbanhowar, formerly of 
Hoopeston, Illinois, is now plant manager 
at Westminster, Maryland. 


WILL HOLD MID-SUMMER 
MEETING 


The Tri-State Packers Association has 
called a Mid-Summer Meeting, to be held 
at the Talbot Country Club, Easton, 
Maryland, July 17, beginning at 10:30 
A.M. After luncheon, which will be 
served cafeteria style, a golf tournament 
will be held, which in the past has proved 
to be a very enjoyable affair. 


“PACKER” IN NEW DRESS 


This month the June edition of Te 
Pennsylvania Packer, official publication 
of the Pennsylvania Canners Association, 
came to our desk in an entirely new a:.d 
very attractive form. Paper conserv.- 
tion measures made it necessary to ct 
the size of the “Packer” to 6 x 9 inch:s 
and the Association’s Secretary and E: i- 
tor has done a fine job in the make :.p 
of the new size. The smaller pages c0 1- 
tain as much reading material as te 
former larger edition, all of the Ais. 
have been standardized as to size, a d 
all in all it makes very attractive «.- 
pearance. 


OPENS BROKERAGE OFFICE 


J. I. Daily has opened offices in t'e 
Drexel Building, Philadelphia, where ~2 
will conduct his own business as a fol 
broker and manufacturers representative. 
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@ What makes one actor's performance something to be 
applauded, remembered, and cherished through the years ? 


Partly it is voice... familiarity with the role... a flair 
for the part. But it is something more as well. Call it, if 
you will, artistic integrity—the common yearning of all 
artists in whatever field to turn out a flawless, polished, 
finished performance. A loyalty to those who expect the best 
of them. A firm resolve never to disappoint. 

These elements lie at the root of all lasting 
success—in the theatre, music, all the arts— 
yes, even in the perfection of the products of 
industry. 

Diamond Crystal Alberger Process Salt, for 
example, has been performing brilliantly for 


many years for a most exacting public— American industry. 
Its users have learned, through their own experience, to 
rely on Diamond Crystal Salt for quality, purity, uniform- 
ity, cleanliness, and true salt flavor. 


For Diamond Crystal has only one standard —the high- 
est. And only Diamond Crystal is made by the exclusive 
Alberger Process to meet that standard. 


NEED HELP? HERE IT IS! 
If you have any salt problems—bottlenecks 
—questions about grade or grain size—or 
any food-processing worries that expert salt 
knowledge might clear up, write to our Tech- 
nical Director, Dept. D-22, Diamond Crystal 
Salt Co., Inc., St. Clair, Michigan. 
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NEW WFA APPOINTMENTS 


The appointments of John E. Dodds as 
assistant chief of the Fruit and Vege- 
table Branch, and Charles F. Kunkel as 
assistant chief of the Procurement 
Branch, were announced June 26 by the 
WFA’s Office of Distribution. 

Formerly chief of the Branch’s Pro- 
cessed Marketing Division, Mr. Dodds 
sueceeds Mr. Kunkel. Donald F. Mc- 
Millen will take over Mr. Dodds’ former 
duties and has been named acting chief 
cf the division. 

As assistant chief, Mr. Dodds’ duties 
will include both fresh and processed 
fruit and vegetable programs and activi- 
ties. Mr. Kunkel, as assistant to Maurice 
L. Brenner, chief of the Procurement 
Branch, will help administer procure- 
ment programs of the Office of Distribu- 
tion. Mr. MeMillen will be in charge of 
the Fruit and Vegetable Branch’s Pro- 
cessed fruit and vegetable activities. 
E. A. Meyer, is associate chief of the 
Fruit and Vegetable Branch. 


BUYING ORGANIZATION 
SHOWS RAPID 
GROWTH 


Associated Food Factors, New York 
City, offers many advantages in food dis- 
tribution to food packers and processors. 
This group of wholesale grocers, chains, 
super markets, hotel, restaurant and 
baker supply houses, operate through 
one buying and distributing source for 
its several hundred members. Oper- 
ating through the one concern, these 
long established individual organizations 
have the added advantage of combined 
warehousing and _ trucking facilities. 
They make it easier for the packer or 
processor to make one cash sale in volume 
with a consequent saving of time and 
manpower. 

Associated Food Factors can make one 


JOBS FOR VETERANS 


Ten thousand civilian jobs related to 
military occupational specialties of re- 
turning veterans have been listed in a 
500-page volume entitled “Special Aids 
for Placing Military Personnel in Civil- 
ian Jobs,” soon to be used in the 1,500 
local offices of the U. S. Employment Ser- 
vice and made available to employers and 
others interested, Paul V. McNutt, Chair- 
man of the War Manpower Commission, 
has announced. 


The purpose of the volume, now on the 
press, is to indicate how military exper- 
ience and training of veterans may be 
utilized in a return to civilian life, Mr. 
McNutt said. The volume, a companion. 
piece to one published recently to assist 
in placing Navy personnel in civilian 
jobs, he said, has created widespread ad- 
vance interest on the part of hundreds of 
large employers who are eager to utilize 
the services of returning veterans. 


MAKING IMPROVEMENTS 


Many improvements are being made at 
the West Jefferson, Ohio, plant of Cramp- 
ton Canneries, Inc., in preparation for 
one of the largest Sweet Corn packs in 
the history of the cannery. 


BUYING TOMATOES ON GRADE 


“Digger-upper” Frank Shook pub- 
lished the following in a recent issue of 
the “Tri-State Informer,” the Associa- 
tion weekly letter: 

In 1930, the Virginia State Division 
of Markets conducted some research to 
learn the benefits, if any, of grade pur- 
chasing of tomatoes. The results are 
interesting. Cans referred to are No. 2’s. 

Tomatoes were segregated into U. S. 
No. 1’s; U. S. No. 2’s; and Culls. 


YIELD IN CANS PER BUSHEL: 

U. S. No. 1’s yielded 11.63 more cans 
per bushel than did U. S. No. 2’s. 

U. S. No. 2’s yielded 24.69 more cans 
per bushel than did Culls. 


POUNDS FRUIT PER CAN: 


1.56 pounds U. S. No. 1 needed per 
can; 

2.24 pounds U. S. No. 2 needed per 
can; 

4.39 pounds Culls needed per can. 


WASTE IN PREPARATION: 


24.10 per cent waste in U. S. No. 1’s; 
47.10 per cent waste in U. S. No. 2’s; 
72.95 per cent waste in Culls. 


NEED MORE BE SAID? 


SPOT HOLDINGS OF CALIFORNIA FRUITS 


Unsold stocks of canned fruits held by California canners as of June 1, 1944, 
were at a low point, according to figures compiled by the Canners League of California 
and issued this week. According to the compilation, stocks held by canners as of 


June 1 were: 


TOTAL STOCK UNSOLD 


Size of Can 


24/2 
48/1-T 


Free Cling Fruit 
Apricots Cherries Pears Peaches Peaches Cocktail 
1,575 792 16,888 14,300 
1,457 2 7,014 1,216 
2 55 
21 <i 542 1,758 
11 sone 240 273 
3,066 794 24,739 17,547 
2,948 794 24,186 17,627 


purchase, preferably in carload lots, for 
all its members—pay cash for it against 
warehouse receipts or bill of lading—and 


MOVEMENT AND SALES 
Summarizing the regular reports, movement and sales of major canned fruits 
for the past two years were as follows: 


distribute it to its members with maxi- MOVEMENT SALES 
: mum efficiency and minimum cost. 1943-1944 1942-1943 1943-1944 1942-1943 
e Associated Food Factors offer an im- Apricots 1,226,918 3,171,658 1,135,862 3,193,059 
i 7.5 317,605 HY 
portant and convenient avenue of dis- Cherries 
Pears 1,878,582 1,978,023 1,763,482 2,031,304 
tribution for the East to the large and Free Peaches 597,405 1,190,979 541,174 1,185,527 
small packer alike not only for staple Cling Peaches 10,739,487 12,925,884 10,197,161 18,280,570 
5,708,791 5,974,518 5,615,269 5,828, 364 


items of food, but for the introduction of 
any new or unusual food item. Being 
alert, progressive and _ independently 
minded—they help to simplify the in- 


TOMATOES AND TOMATO PRODUCTS 
Unsold holdings of canned tomatoes and canned tomato products as of June 1, 


SS troduction of new items. That manu- TOTAL STOCKS UNSOLD (ACTUAL CASES) 
ay facturers recognize the value of this dis- , 
tribution is proven by the rapid growth Tomatoes Tomato Tomato Tomato Sauce &/or Tom: ‘o 
of the organization in the last few years. Size of Can Round _ Italian Juice Puree Catsup HotSauce  Prodv ‘s* 
S (Cases) (Cases) (Cases) (Cases) (Cases) (Cases) (Cases) 
CALENDAR OF EVENTS 6/10 267 4,126 33,969 6,200 12,984 1,4: 5 


Technicians School, Purdue University, 
99,478 
JULY 17, 1944—Mid-Summer Meeting - 4,9 
and Golf Tournament, Tri-State Packers 109,550 43,243 6,200 113,368 6,3. > 
TTA 52,418 57 102,951 58,140 4,050 70,201 47,8 


Association, Talbot Country Club, Easton, _ 
Md. 


*Not including Tomato Paste. 
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GREATER CAPACITY WITH LOWER LABOR COSTS 


CRCO Model F Continuous 


BEAN SNIPPER 


Actual production line charts have demonstrated 
that the CRCO Model F Continuous Flow Bean 
Snipper will deliver from 100% to 400% greater pro- 
duction without increasing labor costs. Check the 
Model F Snipper in every detail . . . compare the 
workmanship, design and efficient, enduring service. 
Then you will know why CRCO Model F Snippers 
are preferred on production lines. 


Write for complete details . .. or consult your nearest 


Chisholm-Ryder representative 
Siad for the CRCO 
C.ralog showing The 
Bost’ of Everything 


F.; the Food Packer. 

Sp-cial Bulletins are J 

al» available on in- 

di ‘dual machines. IS O 177 a fod O 
a 


THE BEST OF 
CRCO REPRESENTATIVES: A. K. Robins & Co., F M MAIN OFFICE 
Inc., Baltimore, Md.; Jas. Q. Leavitt Co., Ogden, verything NIAGARA FALLS, N. Y. 
Utah; Jas. Q. Leavitt Co., Seattle, Wash.; Lenfestey, Branch Office and Warehouse: 
Inc., Tampa, Fla.; Ward Equipment Sales Co., CANNER Columbus, Wis. 
Chicago; L. C. Osborn, Harlingen, Texas; W. D. NEW WAY DIVISION 


Chisholm, Niagara Falls, Canada. HANOVER, PA. 
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SUCCOTASH GRADES ISSUED 


The War Food Administration, suc- 
cessor to the Agricultural Marketing Ad- 
ministration, has issued Tentative United 
States Standards for Grades of Canned 
Succotash. 


DEFINITION—Canned succotash is 
composed of cream-style or whole-grain 
corn and lima beans or snap beans, with 
or without tomatoes; may be packed with 
the addition of water, with or without 
the addition of sugar or salt; and is 
sufficiently processed by heat to assure 
preservation of the product in _her- 
metically sealed containers. 


U. S. GRADE A or U. S. FANCY 
canned sucotash consists of cream-style 
or whole-grain sweet corn and lima or 
snap beans, which meets the require- 
ments of U. S. GRADE A or U. S. 
FANCY, for the respective canned or 
frozen commodities. If tomatoes are an 
ingredient, they must meet the require- 
ments of U. S. GRADE A canned toma- 
toes for color and absence of defects. 


U. S. GRADE B or U. S. EXTRA 
STANDARD canned succotash consists 
of cream-style or whole-grain sweet corn 


and lima or snap beans which meet the 
requirements of U. S. GRADE B or 
U. S. EXTRA STANDARD for the re- 
spective canned or frozen commodities. 
If tomatoes are an ingredient, they must 
meet the requirements of U. S. GRADE 
B canned tomatoes for color and absence 
of defects. 


U. S. GRADE C or U. 8. STANDARD 
canned succotash consists of cream-style 
or whole-grain sweet corn and lima or 
snap beans which meet the requirements 
of U.S. GRADE C or U. S. STANDARD 


for the respective canned or frozen com- 


modities. If tomatoes are an ingredient, 
they must meet the requirements of U. S. 
GRADE C canned tomatoes for color and 
absence of defects. 


OFF-GRADE canned succotash is suc- 
cotash that fails to meet the require- 
ments of U. S. GRADE C or U. S. 
STANDARD. 


PROPORTION OF INGREDIENTS 
—The following mixture of vegetables in 
canned succotash shall conform with the 
proportions indicated: 


TABLE NO. 1 


INGREDIENTS 


Proportions by weight 
Not less than Not more than 


Corn, whole-grain or cream-style, 
and Snap beans, 


or Lima beans, fresh or frozen, or dry “soaked” 


50 sper cent 87% per cent 

25 per cent 50 cent 

121% per cent 30 per cent 
10 cent 30 cent 


PRISONERS OF WAR O. K. 
(From The Tri-State Informer) 

Processors who are using them in quite 
a variety of operations report prisoners 
of war make good labor. An occasional 
crew is not up to expectations but such is 
certainly an exception rather than the 
rule. They are working out equally as 
well on night shifts as on day shifts. 
They all seem to be quite able fellows 
and very contented. 

Three hundred PW’s are currently be- 
ing used in the State Armory at Gettys- 
burg, Pa., with the Guards living in the 
High School. This is merely a temporary 
arrangement until the Camp can be com- 
pleted. Another 300 are stationed at a 
temporary tent camp near Westminster, 
Md. Fort DuPont in Delaware is supply- 
ing PW’s to several Delaware processors. 
Night shifts are apparently being per- 
mitted from each of the above camps 
except Westminster. 


PIECE WORK PREFERRED 


The Army prefers the PW’s to be 
worked on a piece work arrangement 
wherever possible. The Army is paid 
the prevailing rate of wages and they in 
turn reimburse the prisoners on the 
basis of the number of units of work 
done. For instance, if 40 units consti- 
tute a usual day’s work, the prisoner 
would actually be paid at the rate of 2c 
per unit. Therefore, should he do only 
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20 units, he would receive but 40c. How- 
ever, should he do 50 units, he would 
receive $1.00. Hence, incentive for 
greater output. You, of course, pay the 
Army either the prevailing hourly rate 
or a comparable piece rate. 


CANNERS GET P-W LABOR 


Under the direction of John H. Van 
Noy, superintendent of the Rome, N. Y., 
plant of the Birdseye-Snider division of 
General Foods Corporation, arrange- 
ments are being made to bring in Ger- 
man prisoners-of-war for cannery labor 
this season. 


Arrangements have already been com- 
pleted for 100 P-W laborers for can- 
neries in the Utica area, and additional 
German workers will be shipped into that 
area when housing arrangements are 
completed. 

Due to Government programs which 
are making about 5,000 non-local male 
workers available to Wisconsin pea can- 
ners and the more moderate tempera- 
tures that have generally obtained thus 
far, the labor supply situation is much 
better than last year. Only a few areas 
in the State have had difficulties, and 
these have been caused by delays in mak- 
ing prisoners of war and guards avail- 
able to canners. With only minor excep- 
tions the prisoner of war program jis 
working out very satisfactorily. 


WISCONSIN CANNERS GET 
MANPOWER PRIORITY 


In response to the application of the 
Wisconsin Canners Association for an 
A-1 Manpower Priority rating for all o7 
the canners in the State during the ac- 
tive canning season, the Association was 
advised that such a rating is assigned 
only by Washington to activities on the 
national urgency list. State manpower 
priorities committees can, however, grant 
a B-1 priority and this rating has been 
given all Wisconsin pea canners during 
the pea canning season. 


“ORIENTING THE NEW 
WORKER” 


One important factor in good morale is 
the orientation of the new employee, 
according to a new report, “Orienting the 
New Worker,” prepared by the Policy- 
holders Service Bureau of the Metro- 
politan Life Insurance Company. This 
is especially true during wartime when 
great numbers of workers are entering 
new occupations—many of them women 
who have never worked before. Realizing 
that an employee’s first impression of 
the company he is to work for is impor- 
tant, management today is devising ways 
and means of making him feel at ease. 


According to this study, the aims of 
any program of orientation are _ to 
give the new worker confidence in him- 
self and the company, to make him feel 
that the company is interested in him 
and will treat him fairly, that his fellow 
workers and his supervisor are glad to 
have him in their department and that 
he will like his job and have a chance 
to get ahead. 


The hiring process should establish 
friendly relations with the applicant, get 
from him information which will aid in 
placing him and give him the informa- 
tion he needs about the company and the 
job for which he is hired. The technique 
followed by several companies are out- 
lined in the survey. Induction classes 
may be used to spread the induction pro- 
cess over a period of time and combine 
induction training with work. The 
vestibule school presents an opportunity 
for the new employee to get acquainted 
with factory routine and with factory 
machines. 

To refresh his memory on matters of 
immediate importance to him, such as 
transportation, eating facilities, ben: fit 
plans, and other company programs, 1n 
employee handbook may be given to he 
new worker or a special type of bookiet 
prepared for the purpose of welcom ug 
the newcomer. The complete schedw:es 
of two companies in the orientation of 
new employees are presented as in 
appendix to the report. 

Copies of this study will be sent to 
executives who address the Bureau on 
their business stationery. Addres: 
Policyholders Service Bureau, Metrop |i- 
tan Life Insurance Company, 1 Madi on 
Avenue, New York 10, N. Y. 
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FACTS AND FIGURES STRESS THE USE OF 


HAMACHEK IDEAL 


VINERS AND VINER FEEDERS 


FOR BETTER PACKS OF PEAS AND LIMA BEANS AT GREATER PROFITS 


ers, Viner Feeders, Ensilage Distributors cand Chain Adjusters 


KEWAUNEE, WISCONSIN 


FRANK HAMACHEK MACHINE sacs 


With the Berlin Chapman 
Screw Extractor you save the 
natural color and all impor- 
tant vitamins in your juices. 
Due to the scientific design 
and operation, air is NOT 
beaten into the food but 
EXPELLED from it. Built 
entirely of stainless steel. 
Simple screw adjustments can 
be made while in operation. 
Screens can be changed quick- 
ly. Write for complete infor- 
mation today. 


BERLIN CHAPMAN CO. 
BERLIN, WIS. 
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CANNING MACHINERY FOR ALL FOOD PRODUCTS whee 


THE CONDITION OF CROPS 


as reported direct to THE CANNING TRADE by canners in 


the various states. 


BEANS 


SNAP BEANS—The BAE preliminary 
estimate of 179,040 acres planted in the 
United States to snap beans for process- 
ing almost equals last year’s record high 
acreage of 179,300 acres. This compares 
with the average planted acreage for the 
preceding 10-year (1933-42) period of 
69,980 acres. 

The largest increase was made in the 
acreage planted in the group of States 
consisting of Maine, New York, and 
Pennsylvania. This group shows about 
a 10 per cent acreage increase over 1943, 
which was a season with heavy rains 
interfering with planting operations, 
particularly in New York. 


Growers in the Western States have 
planted nearly 3 per cent more acres to 
this crop than they planted in 1943. In 
the South Central States, acreage expan- 
sion in Tennessee, Texas, and Oklahoma 
more than offset the reduction in Louisi- 
ana, Mississippi, and Arkansas, indicat- 
ing a net increase of about 2 per cent. 


Preliminary estimates for Michigan, 
North Carolina, South Carolina and Vir- 
ginia show more acreage planted to snap 
beans for processing in 1944 than was 
planted in 1948. However, the expansion 
in these States fails to fully compensate 
the reduction in other important produc- 
ing States. 


UPPER LAKE, CALIF., June 23—Snap: 
Acreage half of last year. Yield per 
acre will be about normal, 7 tons per 
acre. 


Limas: 10 per cent more acreage than 
last year. Growing conditions very poor. 
Too early to determine yield. If weather 
continues cold, crops will be late and a 
good chance for frost to get them. 


HAVANA, FLA., June 20—Stringbeans: 
None canned as spring crop was a failure 
due to excessive rains. 


WATER VALLEY, KY., June 21—Snap: 
Will have a moderate acreage; planting 
has not begun yet for fall crop. 


PRICE, MD., June 26—Limas: Just 
planting and while our acreage is larger 
than last year, it is too early to predict 
anything about the crop. 


ATHENS, TEX., June 10—Green: We are 
now well into our pack. Crop is short 
due to too much rain, but the quality is 
good and we are getting considerable 
small beans, which are going into a whole 
bean pack. 
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CORN 


SWEET CORN—BAE estimate of 526,380 
acres planted in 1944 to sweet corn for 
processing is about 5 per cent less than 
the 1943 planted acreage of 553,110 acres 
but exceeds the average planted acreage 


for the preceding 10-year (1933-42) of 


378,130 acres by 39 per cent. Wisconsin, 
New York and Minnesota are the only 
important States where more acreage is 
estimated for this year than was planted 
in 1943. 


A segregation of the 1944 acreage to 
show the estimated plantings of each of 
4 types or varieties indicates 378,250 
acrés planted to yellow Bantam and other 
yellow varieties, 75,420 acres planted to 
Evergreen and Narrow grain types, 56,- 
470 acres planted to Country Gentleman 
and 16,240 acres planted to other white 
varieties. In 1943, estimates show 385,- 
550 acres planted to yellow Bantam and 
other yellow varieties,. 76,330 acres 
planted to Evergreen and Narrow grain 
and 80,770 acres planted to Country 
Gentleman and 10,460 planted to other 
white varieties. 


Of the 553,110 planted acres in 1943, 
21,600 acres were for freezing and 531,- 
510 acres for canning: or other process- 
ing. Of the estimated 526,380 acres 
planted in 1944, 17,500 acres are for 
freezing, and 508,880 acres for canning 
or other processing. 


INDIANAPOLIS, IND., June 27—Some 
spotted showers during the week-end, but 
for the most part we are needing rain. 
Crops, however, seem to be making good 
progress and prospects are considered 
normal for this date. Some is yet to be 
planted but it is going in the ground on 
scheduled time. 


WAPELLO, IOWA, June 24—Sweet: Acre- 
age is still being planted and it is ex- 
pected that plantings of the late varieties 
will continue until June 30. Excessive 
rains delayed the start of plantings until 
after the middle of May in comparison 
with a normal starting date of approxi- 
mately May 10. Bottom lands already 


‘ twice inundated should be in condition 


to plant next week, weather permitting. 


PRICE, MD., June 26—Acreage is ap- 
proximately the same as last year; how- 
ever, corn at this time looks much better 
than at the same period last season. 


TOMATOES 


INDIANAPOLIS, IND., June 27—Prospects 
are considered normal for this date. 
Practically all planted except a few rare 
cases. Some collar rot of a week ago is 
still in evidence but most of this acreage 
has been planted over since that time. 


WATER VALLEY, KY., June 21—There is 
a huge acreage out here but the green 
pack will get most of them because of 
the high price; look for a very short 
pack. We have prospects for one of the 
best crops in years and green tomatoes 
will start going to market in ten days. 


PRICE, MD., June 26—Do not look good 
through this section although the proper 
weather conditions might bring them out. 
All patches are irregular in stand and in 
size of plants. 


BRIDGETON, N. J., June 22—Acreage 
about the same as last year. Prospective 
yield at this time about 110 per cent of 
normal. Weather conditions from now 
until harvesting will have large bearing 
on final yields, of course. Some sections 
were damaged slightly due to heavy 
thunder storms last week-end, but not 
seriously. 


ATHENS, TEX., June 10—Pack will start 
about the first of July. Crop looks good 
but will be a little late due to rains. 


NOLA, VA., June 27—We have about 70 
per cent planted this year as compared 
with last year, and the crop is looking 
very good. 


OTHER ITEMS 


CUCUMBERS FOR PICKLES—BAR’s 1944 
preliminary estimate of acreage planted 
to cucumbers for pickles is 99,280 acres. 
This is an increase of about 3 per cent 
over the 1943 planted acreage of 96,660 
acres and the average planted acreage 
for the preceding 10-year (1933-42) per- 
iod of 96,360 acres is exceeded by about 
the same percentage. Most of the acre- 
age increase for this year is in the North- 
west, Colorado, Missouri, Wisconsin, »nd 
some of the Middle Atlantic States. 


UPPER LAKE, CALIF., June 23—Carro's: 
20 per cent more acreage; good stand, 
should have heavy yield. 


GRAPEVIEW, WASH., June 22—Graj 
Have had a 50 per cent crop from 1 )39 
through 1943. This year looks lik: a 
very good crop, probably 100 per c-nt. 
We have ten more acres bearing «is 
year. 


(Please turn to page 22) 
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WHERE THERE’S 


SMOKING 


THERE CAN BE FIRE! 


If you have trouble enforcing absolute 
‘‘nosmoking” rules, designate special 
zones and smoking periods. This idea 
might save you a disastrous fire. Be 
sure to place ‘“‘No Smoking” signs 
prominently in all parts of the plant 
where it is prohibited. (If you need 
any, write to us.) : 
Present day values of your build- 
ing and machinery have increased. 
Increase your insurance accordingly 


POST-WAR PLANNING FOR CANNERS 


The best post-war planning you can do today is to 
install improved machinery and equipment which 
will open up bottle necks and gear up all processes 
to a uniform maximum speed. These improvements 
will help you over today’s tremendous peak de- 


—remove any worry you may have as 
to whether your pack will be fully in- 
sured in case of fire by carrying our 
Automatic Coverage Policy that will 
completely protect you at the lowest 
possible cost! Write us today. 


mand and prepare your plant for high quality, low 
cost canning for the future. 


SPECIALIZED 
SERVICE 
to the . 
FoOoD PROCESSING 
INDUSTRY 


DEPENDABLE AND ECONOMICAL 
FOR 36 YEARS : 


LA PORTE 
ALL PURPOSE 


FLEXIBLE STEEL CONVEYOR BELTING 


FMC CONTINUOUS VEGETABLE PEELER 


Here's the continuous vegetable peeler which com- 
bines high capacity without excessive waste or 
other disadvantages so often associated with ab- 
rasive peelers. It is properly designed to peel 
various vegetables, rapidly and economically. Yet 
it suprisingly preserves the original shape of the 
vegetable without excessive waste being taken off 
with the peel. Trimming costs are greatly reduced. 


For Pickling, Canning, Freezing, De- 
hydrating, Packaging and Shipping. 
In every phase of food processing 


LA PORTE Flexible Steel Conveyor 


Belting isserving efficiently at lower 


cost. It will withstand all impacts 
at the loading chute. It resists 
cold. It will not stretch or deteri- 


Operators are able to trim approximately twice as 
many vegetables as under former methods. The 
average normal capacity is about 2 tons per hour, 
with slight variations depending upon the type of 


orate while not in use. And, in ad- 
dition, it requires no dressing or 
] special maintenance to keep it at 
peak efficiency. The open mesh 
feature speeds up draining, drying 
' and sterilizing with steam gun or 

= scalding water. 


vegetable, method of feeding, etc. 


Most complete line of Canning Machinery 
on the market for Corn, Tomatoes, Peas, 
Beans, Fruits, etc. 


Send for 248-page Catalog of FMC 
CANNING EQUIPMENT and plan your 


Plant | t P NOW 
It grips the friction drum firmly 


preventing slipping and needless 
= wear on belt and pulley stands. 


« your Mill Supply House for La Porte Conveyor Belting in Galvanized 
el—Available any length and practically any width—or write to 


A PORTE MAT & MFG. CO. 
BOX 124 PORTE, INDIANA 
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THE 


CANNED 


FOODS 


MARKETS 


WEEKLY REVIEW 


Through All Kinds of Weather Food Crops 

Are Making Progress—You Need Not Wait 

Until Ceiling Prices Have Been Announced 

—Watch Out for ‘“Bum-Steers’’ on the 
Market 


WEATHER — Despite tornadoes, 
floods, too much or not enough rain, 
too great heat throughout the cen- 
tral west, and not enough at other 
points, old Dame Nature seems to 
be guiding her food crops through 
fairly safely, and the feeling this 
week is that the crops—on quite 
good acreages as a whole—will 
keep the canners very busy, and 
give us the production so badly 
needed. The good sub-soil mois- 
ture, together with the sunshine 
and heat, are serving to make up 
for much of the lost time earlier in 
the year. Maybe you noticed that 
on our invasion beach a 75 miles 
per hour wind blew 314 days which 
halted all movement of troops and 
supplies, but our boys never fal- 
tered, and have gone steadily 
ahead, taking Cherbourg and are 
on their way to Paris. That ought 
to serve as a good example for our 
War-Food Production front. 


But we still are not getting the 
flood of Crop Reports we ought to 
have, and which you want and 
need. The filling out and mailing 
of these reports can take only a 
few moments—and it is all for you! 
We are blending in the Government 
crop reports on the various vege- 
table crops, in this week’s Crop 
Reports, as a further check for 
your assistance. 


PRICES—Naturally the market is 
waiting impatiently for the an- 
nouncement of ceiling prices on the 
1944 packs, but in view of the re- 
cent edict of Congress (see Editor- 
ial) it looks like that eventuality 
might be delayed or entirely side- 
tracked. We did what we could, 
long ago, to warn the industry to 
keep away from Congress if they 
did not want to ball-up everything, 
but they would not. And now look 
what they got. And there is worse 
to come if they keep on with their 
efforts! 
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This week, however, there was 
some relief afforded by the Office 
of Price Administration. Order 
No. 56 under Maximum Price Reg- 
ulation No. 306 (Certain packed 
food products) permits the can- 
ners to sell peas, snap beans, corn, 
tomatoes and tomato products to 
the Government at prices to be 
later adjusted when OPA’s ceiling 
prices are announced. This became 
effective June 26th, so it is in force 
now. You have this in full else- 
where in this issue. Bill them at 
the old (1943) prices, and when 
the new appear the differences will 
be adjusted. This permits the 
shipping of these goods now piling 
up from the new packs, and will 
affect the others as their time of 
pack arrives. There need be no 
fear that such adjustments will not 
be eminently fair. And if this 
gces with the goods sold to the 
Government we can see no reason 
why casual buyers should not take 
the goods under the same under- 
standing. Many are being sold 
subject to these final prices, but 
there is now no reason why these 
buyers should not pay the old 
prices, leaving only the new prices 
to be adjusted, when issued. This 
will release the money needed by 
most canners to keep going at full 
speed. The buyer who would re- 
fuse to do this may well expect to 
go on the “Undesired List,” which 
means no more goods for him. 
THE MARKET— The market is 
suffering from the bad or mislead- 
ing advice given it, all due to a lack 
of proper thinking, that is the act 
of “thinking through,” and not 
merely taking anything that may 
be told. Scared into selling goods 
which they were told were in sur- 
plus supply—selling by second 
hands that is, not by producers— 
these buyers now wish they had 
those goods back in their ware- 
houses, and in their inventories. 
Likewise the prattle about the 
enormous surpluses that will fol- 
low the ending of the war, have 
caused shivers of fear to run down 
the spines of operators, and all 
without good cause. This surplus 
could only be true after peace has 


been established, as we have so 
often said, and there is very serious 
doubt that by the time that event 
arrives there will be any food sup- 
plies that could be considered as 
surplus, by any stretch of the imag- 
ination. They mix up implements 
of war, ships, tanks and guns, and 
throw them all into the hopper 
with foods, and deduce from this 
an excessive amount of surplus 
goods to come back upon the mar- 
ket or to be sacrificed at bargains. 


Another brain storm pertains to 
calling the 1944 productions, in 
canned foods especially, yet to be 
produced, as spot stocks. They 
hedge on this by saying that they 
are covered by memorandum or- 
ders!! Equally, some enthusiasts 
give the market a major scare by 
trotting out what pretends to be 
definite statistics about the enor- 
mous holdings of home-canned 
focds from the 1943 packs, running 
into the millions of cases. You can 
get an idea of what the job was to 
compile those statistics from 20 
million home-canners when our 
best statisticians have found it a 
heart-breaking job to gather defi- 
nite and assured statistics from 
only some 2,000 business-men can- 
ners!! But if you grant the valid- 
ity of such claims, do you really 
believe that any portion of such 
goods ever come upon the market? 
But you will add, they are used by 
housewives who would be custo- 
mers for commercial canned foods 
if they did not have these goods. 
True! And it has been true for 
almost a year, yet the demand for’ 
all sorts of foods has continued so 
strong that producers simply have 
been unable to supply it. To hold 
that out as a market threat against 
prices, is pure rot. And the mar- 
ket manipulators know it! As 
canners and producers don’t le: it 
get under your skin. Go righi on 
producing every can possible of 
good food, and you will find ready 
sale for all of them, at a profit. 
There is no gamble about tat. 
This war can’t be over until ater 
you have made your 1945 pack. at 
the earliest. Canned foods wil’ be 
good stock for years to come!! 
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NEW YORK MARKET 


More Interest Being Shown—‘‘Tentative 

Goods’” (Memorandum Orders!) — Now 

Wish They Hadn’t Resold Surplus Inven- 

tories—Interest in Peas—Activity in Canned 

Vegetables When Stocks Can Be Found— 

Want All Kinds or Any Kinds of Fruits— 
Likewise Canned Fish 


By “New York Stater” 


New York, June 30, 1944 


THE SITUATION—With the can- 
ning season at hand for a number 
of fruits and vegetables, market in- 
terest in 1944 packs is on the in- 
crease as the year hits the half- 
way mark. Considerable interest 
was shown this week in new pack 
canned vegetables, and fruits were 
also being widely sought, with the 
trade reaching out into all areas in 
an effort to round out supplies for 
anticipated needs during the com- 
ing year. The situation, of course, 
is complicated by a general short- 
age of offerings, but distributors 
are combing the field, and are 
bringing to light a_ surprising 
amount of goods,—or, at least, 
tentative goods in the form of 
memorandum orders for new pack. 
Just what the deliveries will be 
against some of these memoran- 
dum orders, of course, is another 
matter. 


THE OUTLOOK—Many distribu- 
tors who were in the van of the 
canned foods liquidation program, 
and which attained considerable 
headway during the first quarter 
of the year, are now in a position 
where they wish they had back in 
their inventories some of the sur- 
pluses they turned over. This state 
of mind reflects a noticeable easing 
in ‘he bearishness which recently 
characterized traders’ viewpoints 
oncanned foods, particularly stand- 
ard. Hence, it is to be expected 
tha. the distributing trades will be 
more inclined to build up inven- 
tori :s from the new packs as rap- 
idly as supplies can be taken in. 


MATOES—Reports on the prog- 
ress of the tomato crop in the Tri- 
Stas are more favorable, and 
whi e it is still apparent that the 
Incrscased packing of juice and 
oth: products will cut into the 
tota. outturn of canned tomatoes, 


THE CANNING TRADE - 


July 3, 1944 


the supply picture shows some im- 
provement. Reports from the Mid- 
west showed little change, although 
some damage was done in areas by 
a heavy storm during the past 
week. Meanwhile, on spot, the 
supply position remains tight. 


PEAS—The packing of Alaskas is 
winding up in the South this week, 
and canning of sweets getting un- 
der way. Early reports on the 
pack of Alaskas in this area are 
fairly good, but the final answer 
will come when packers complete 
grading and the segregation of 


Government set-asides. Jobber in- 
terest, at the moment, is mainly in 
extra standard and better quali- 
ties. Midwest reports indicate 
satisfactory progress in early pack- 
ing operations, with yields fairly 
good throughout Wisconsin. Re- 
ports from Minnesota and other 
Midwestern packing areas are not 
as optimistic, however. The trade 
is seeking extra standards and fan- 
cies from the new pack. 
BEANS—Canners are in position 
to offer beans in fair volume, and 
a little business is reported being 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


house or in 1 of our 5 metro- 
politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Our 
ability to 
make loans 
and to supple- 
ment bank loans 
against your inven- 
tory of canned foods 


stored in your own ware- 
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done on the basis of 1943 ceilings, 
pending the establishment of a 
price basis for this year’s pack. 


CORN—A moderately active call 
for spot corn is reported, but with 
fancy quality in short supply, trad- 
ing is necessarily along limited 
lines. New pack is attracting more 
attention. 


SPINACH—Jobbers are in the 
market for fancy spinach in a fair 
way, but little activity is noted, due 
to the current paucity of offerings. 


ASPARAGUS—With the pack about 
over, the trade is awaiting estab- 
lishment by OPA of ceiling prices 
covering 1944 production. Trade 
bookings have been fairly heavy. 


CHERRY CROP HIT—Reports from 
Up-State New York indicate that 
the new season’s pack of RSP cher- 
ries will not reach expected totals, 
as the crop yield is falling below 
expectations. Trade estimates in- 
dicate a crop of slightly better than 
50 per cent of normal may be 
looked for, which is still better 
than the yield of less than 35 per 
cent of normal in 1943. Under 
these conditions, some canners may 
find it difficult to make full deliver- 
ies on their Government quotas, let 
alone having anything left to offer 
the civilian trade. 


BLUEBERRIES SOUGHT — Jobbers, 
particularly those servicing the in- 
stitutional trades, are seeking to 
place memorandum orders for new 
pack blueberries, but canners quite 
generally are refusing to book. 
Current reports are that after de- 
livering the Government quota of 
75 per cent of the average of 1942- 
43 packs canners will have little if 
anything left for the trade. 


GEORGIA PEACHES — Georgia 
peaches, which have become quite 
an item in the local market within 
the past few years, are again in the 
spotlight at this time. In the face 
of a heavy demand from distribu- 
tors here, brokers have met with 
little success in getting Georgia 
canners to make any commitments. 
Current reports are that fresh 
shippers are outbidding canners to 
the point where packers will be un- 
able to put up more than enough 
of a pack to meet Government re- 
quirements. 
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CALIFORNIA FRUITS—Some inter- 
est is shown in memorandum book- 
ings on new pack California fruits, 
but canners generally are not seek- 
ing to take any orders at this time. 
June 1 report of Canners’ League 
of California showed unsold canned 
fruit holdings of packers virtually 
at the vanishing point. Mean- 
while, Coast packers are busily en- 
gaged in getting their labor picture 
straightened out. 


CANNED FISH—Hot weather has 
stimulated trade demand to the 
point where the resale market has 
been cleared. Tuna is generally 
sought by both chains and jobbers, 
with little to be had. In salmon, 
some reds are available, but pinks 
are cleared. Demand for sardines 
and shrimp far exceeds the limited 
supplies available. 


CALIFORNIA MARKET 


Stocks on Hand Only Trifling—With Com- 

parison on Sales—Cherry Prices Came Too 

Late—Packing Apricots—Labor Shortage 

Scare—Canners Want to See What Costs 

Are Before Selling—Cold Weather Affects 

Asparagus Pack—Spinach Disappointing— 
Coast Notes 


By “Berkeley” 


San Francisco, J une 30, 1944 


STOCKS—The Canners League of 
California has brought out a re- 
port indicating the carryover of 
canned fruits, tomatoes and tomato 
products as of June 1, the begin- 
ning of the new pack year. The 
report lists total stock on hand, 
sold and unsold, along with the 
portion unsold, with this carried 
out into detail in all can sizes. 


Fruits have been reduced to a 
No. 214 can basis and reports were 
received from all canners. The 
totals listed exclude goods sold to 
the Government. Total stocks of 
apricots on hand, sold and unsold, 
were 683 cases, of which 431 were 
unsold; cherries were 731 cases, 
with none unsold ; pears were 28,088 
cases, of which 2,948 were unsold; 
freestone peaches were 2,000 cases, 
of which 794 were unsold; cling 
peaches were 210,144 cases, of 
which 24,186 were unsold, and 
fruit cocktail were 238,975 cases, 
of which 11,892 were unsold. 


The movement of fruits and 
sales figures for the crop year, 
June 1, 1943, to June 1, 1944, along 
with the figures for the previous 
crop year were also presented. The 
movement figures include sales to 
the Government whether the goods 
have actually been moved or not. 

Sales of canned apricots during 
the period were 1,135,862 cases, 
against 3,193,059 for the 1942- 
43 crop year; cherries, 145,421 
against 319,575; pears, 1,763,482, 
against 2,031,304; freestone 
peaches, 541,174, against 1,185,- 
527; cling peaches, 10,197,161, 
against 13,280,570, and fruit cock- 
tail, 5,615,269, against 5,828,864. 

Movement of these items during 
the 1943-44 crop year, compared 
with the previous year, was as fol- 
lows: apricots, 1,226,918, against 
3,171,658 ; cherries, 147,508, against 
317,603; pears, 1,878,582, against 
1,978,023; freestone peaches, 597,- 
405, against 1,190,979; cling 
peaches, 10,739,497, against 12,- 
925,884, and fruit cocktail, 5,703,- 
791, against 5,974,518. 

Canned tomatoes and canned to- 
mato products are in actual cases 
and totals are exclusive of goods 
sold the Government. Tomato paste 
is not included. Total stocks of 
canned tomatoes, sold and unsold, 
were 121,026 cases, of which 11,- 
690 cases were unsold. These were 
all round tomatoes, there being no 
Italian tomatoes, either sold or un- 
sold. Stocks of tomato products 
on hand, sold and unsold, amounted 
to 794,800 cases, of which 278,746 
were unsold. These figures were 
broken down into separate i!ems, 
as follows: Tomato juice, 275,590, 
sold and unsold, with 109,550 un- 
sold; tomato puree, 85,383, with 
43,243 unsold; tomato catsup, 34,- 
307, with 6,200 unsold; tomato 
sauce, 382,986, with 113,368 un- 
sold, and other tomato procucts, 
16,524, with 6,385 unsold. 

The movement of canned *»ma- 
toes during the crop year amo: nted 
to 3,721,335 cases, with sal:s of 
3,573,433 cases. During the :rop 
year June 1, 1942, to June 1, 948, 
the movement was 5,851,124 <.ses, 
while sales were 5,811,228. The 
movement of tomato products dur- 
ing the crop year just closec was 

10,946,450 cases, while ales 
amounted to 10,455,673. During 
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‘he previous crop year the move- 
nent and sales were 8,816,103 
eases and 9,105,290 cases, respec- 
ively. 


CHERRIES—During the week an- 
aouncement was made by the WFA 
and the OPA that processors’ ceil- 
‘ngs for the 1944 pack of canned 
and frozen sweet cherries in Cali- 
fornia would be fixed to provide an 
average grower price of $233 a ton 
for fruit. The average price for 
brining cherries is to be $215 a 
ton. The State has been divided 
into districts, with $260 a ton 
named for Grade 1 fruit for can- 
ning and freezing in District 1. 
About the only comment made by 
processors is that the prices were 
not named until the canning season 
was almost at an end, with many 
operators making no pack, or at 
least only a small pack, for this 
reason. 


APRICOTS—D-Day for the apricot 
pack has arrived and operations 
are now well under way, except in 
some of the coastal districts where 
packing may not be started on local 
fruit until after the Fourth of July. 
Officials of the California Proces- 
sors and Growers, Inc., advise that 
there are fewer veteran cannery 
workers available than last year, 
with fewer recruits in sight. At 
the same time, there are about four 
times as many tons of apricots to 
can. Sam Kagel, acting manpower 
director for Northern California 
says that a survey indicates that 43 
Northern California canneries that 
had 53,000 workers at their peak 
last year will need 76,000 this sea- 
son. Buyers of canned fruits are 
commencing to put on the pressure 
to place orders for new pack, but 
most canners want to be certain 
a out cost before accepting firm 
bsiness. 


\SPARAGUS—With the packing 
sc’ son almost at an end, the aspar- 
a. is pack has been slowed down of 
lx » by cold weather, but the output 
w | not fall much below the two 
a: | a half million case figure sug- 
g ted a few weeks ago. On June 
1’ h the pack had reached 2,061,- 
7 cases, made up of 976,676 cases 
0: ill-green and 1,085,047 cases of 
Ww :te, or approximately the same 
as he output for the entire season 
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last year. There is a strong de- 
mand for that part of the pack that 
is to go to civilian trade. 


SPINACH—The California spin- 
ach pack proved disappointing to 
many operators and there is quite 
a scramble on here in an effort to 
locate any stray lots of No. 214s. 
Pea packers similarly had a poor 
season. While they had no trouble 
in disposing of their packs, there 
is no great rush for anything avail- 
able in this item. The pack of the 
Fancy grade was small. 


WEST COAST NOTES 


TO ARRANGE COLD STORAGE SPACE FOR 
CANNERY FRUIT—James C. Murphy, of 
San Francisco, Calif., has been appointed 
special consultant to the War Food Ad- 
ministration. A member of the cold stor- 
age firm of Marshall and Murphy Asso- 
ciates, he will take steps to secure ade- 
quate cold storage space for canning 


fruits at the peak of the season. 


LABEL MANUFACTURER PASSES AWAY— 
George E. Ballantyne, vice-president of 
the Muirson Label Company, San Jose, 
Calif., passed away in that city June 23, 
following a paralytic stroke. He was 55 
years of age and a native of San Jose. 
He had been associated with the label 
concern since its organization in 1914. 
Surviving are his mother, Mrs. Mary C. 
Ballantyne; a brother, Earle J. Ballan- 
tyne, and a sister, Mrs. Maude Currier, 
of Stockton, Calif. 


VETERAN CANNERY SUPERINTENDENT 
piesS—Herbert Hume, pioneer Alaska and 
California salmon and sardine cannery 
superintendent, passed away at his home 
at Monterey, Calif., June 21, following a 
heart attack. He was 69 years of age 
and had retired from active work in 1931. 

Mr. Hume took an active part in devel- 
oping the fish packing industry in Alaska 
at the turn of the century, giving special 
attention to plants on Kodiak Island. He 
went to Monterey in 1912 to operate the 
plant of the F.. E. Booth Company, whose 
sardine canning plant was one of the 
first on the Pacific Coast. He is survived 
by his widow, Mrs. Frances Butard 
Hume, and a sister, Mrs. Florence Vial. 


PEAR AND FIG COMMITTEES—A ppoint- 
ments for two-year terms to the Califor- 
nia pear and fig committees have been 
made by A. A. Brock, State Director of 
Agriculture. These committees carry out 
pear and fig prorate programs. 

Appointed to the pear committee were 
W. G. Brown and E. A. Jackson, Santa 
Clara; Joseph Green, Courtland; John F. 
Wilcox, Rio Vista; Perey M. Neitzel, 
Cordelia; George Curtis, Lakeport; and 
Porter Taylor, Newcastle. 

Those appointed to the fig committee 
were E. E. Baker, Winters; A. E. Mont- 


gomery, Merced; Ernest Krafft, Planada; 
C. O. Larso, Clovis; V. L. Pavlovich, Vi- 
salia; and R. W. Fewel and E. G. Munier, 
Fresno. 


THE HAIN PURE FOOD CO. has moved into 
a new home at 334 Azusa St., Los An- 
geles, Calif. The concern packs beans 
and vegetable juices. 


GULF STATES MARKET 


Production and Canning of Shrimp Increasing 
By “Bayou” 


Mobile, Ala., June 30, 1944 


PRODUCTION AND CANNING—The 
production of shrimp in the Gulf 
States generally increased this past 
week over the previous one, but 
hard crabs decreased and there was 
less oysters produced in Louisiana 
this past week than the previous 
one. No report of any other State 
producing oysters in this section. 


The following were the landings 
for the week ending June 24: 


LOUISIANA—Shrimp 2,158 barrels. 
Oysters 1,678 barrels. Hard 
Crabs 535,220 pounds. 


ALABAMA—Hard Crabs 2,000 lbs. 


BILOXI—Shrimp 46 barrels. Hard 
Crabs 29,330 pounds. 


GALVESTON—Shrimp 1,118 barrels. 


PORT LAVACA—Shrimp 684 barrels. 


There is no report of any shrimp 
having been canned, therefore they 
were all disposed raw, headless. 


COL. ROGOW HEADS J. C. 
PROCUREMENT 


The appointment of Colonel Arthur 
H. Rogow, QMC, as Director of Pro- 
curement at the Jersey City Quarter- 
master Depot was announced June 24 by 
Col. George F. Spann, QMC, Command- 
ing Officer. Colonel Rogow replaced Lt. 
Col. James V. Demarest, QMC, who has 
been assigned the post of Depot Inspec- 
tor. As Director of Procurement, Colonel 
Rogow will supervise the purchase of 
more than a billion dollars worth of food, 
fuel, general supplies and resale items 
made annually by this depot, one of the 
largest Quartermaster installations in 
the country. As Depot Inspector, Colonel 
Demarest will act as the Commanding 
Officer’s representative in coordinating 
all activities carried on in the eight in- 
stallations in the States of New York, 
New Jersey and Pennsylvania under the 
jurisdiction of the Jersey City Quarter- 
master Depot. 
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NEW PRESERVATIVE FOR 
FATTY FOODS 


Rescinded Secrecy Order Permits Wm. J. Stange Company 
to tell about new chemical that prevents rancidity in foods 
containing animal or vegetable fats. 


Rivaling the sulpha drugs and penicil- 
lin in news value, and equally as pheno- 
menal in its action—a new chemical of 
vegetable origin astounds the food indus- 
try with its capacity for preserving the 
sweet flavor of foods containing either 
animal or vegetable fats. The full name 
of this new prodigy of the chemical world 
is Nor-di-hydro-guaiaretic Acid which, 
shortened to something a layman can 
pronounce, becomes N.D.G.A. 


N.D.G.A. is a chemical entity—that is 
—it can be expressed in terms of a defi- 
nite chemical formula. It comes from 
Larrea Divaricata or creosote bush which 
is a type of low, scrubby vegetation 
growing wild in semi-arid regions of our 
Western States. Likewise, N.D.G.A. 
looks like a chemical, for after being 
extracted from the weed and refined at 
the Chicago plant of the Wm. J. Stange 
Company, it has a white, crystalline ap- 
pearance similar to that of granulated 
sugar. 

There appears to be almost no end to 
the applications that will be found where 
N.D.G.A. will be beneficial. Already ap- 
proved by the U. S. Department of Agri- 
culture as non-toxic, and approved by the 
Department’s Bureau of Animal Industry 
for use in lard, many large producers of 
foods, pharmaceuticals and related prod- 
ucts are daily finding new uses for N.D.- 
G.A. with beneficial results far surpass- 
ing any other known naturally occurring 
anti-oxidant. For the duration of the 
war, all N.D.G.A. produced will be re- 
served for use in foods for our armed 
forces who have encountered serious dif- 
ficulties in transporting to all parts of 
the world foods containing fats or oils 
and in having these foods reach the front 
lines tasting as they did when they left 
our factories and kitchens. 

After the war, or when N.D.G.A. be- 
comes available for use in civilian prod- 
ucts, it is expected that the words “Nor- 
di-hydro-guaiaretic Acid” or the initials 


“N.D.G.A.” will become familiar to the 


millions of American housewives as they’ 


see it begin to appear on the labels speci- 
fying the ingredients of foodstuffs. 


N.D.G.A. was discovered, developed and 
tested at the University of Minnesota 
where for many years an intensive study 
of the properties of plants used by Amer- 
ican Indians has been under way. Sub- 
stances which prevent rancidity in fats or 
oils, where oxidation is the causative fac- 
tor, have been found in approximately 
fifty of such native wild plants. So far, 
N.D.G.A. shows the most promise and 
leads the field of permitted anti-oxidants 
by a wide margin. 


Scientists of the University of Min- 
nesota, Department of Pharmacy, recog- 
nized N.D.G.A. as an anti-oxidant as 
soon as the chemical had been isolated 
and its formula written on paper. It 
was fortunate and curiously coincidental 
that specialized and contemporary re- 
search work in anti-oxidants for food- 
stuffs was being conducted by the Geo. A. 
Hormel Foundation at the University of 
Minnesota at the time N.D.G.A. was dis- 
covered. The collaboration by the two 
research staffs resulted in the announce- 
ment that a great forward step in anti- 
oxidant research had been accomplished 
by one of America’s leading universities. 


To the Wm. J. Stange Company went 
the assignement of the task of working 
out commercial processes of manufacture 
and of application—because this com- 
pany has long specialized in the extrac- 
tion of vegetable substances and in their 
application in usable form in foodstuffs. 

Announcement of the commercial avail- 
ability of N.D.G.A. will be made by the 
Wm. J. Stange Company, the sole manu- 
facturers under an exclusive license ar- 
rangement, as soon as production volume 
over and above military requirements 
permits. 


FOR CANNING OR 


CORN CANNING 


FREEZING 
FANCIEST WHOLE-KERNEL CORN 


EQUIPMENT 


GIVE GOOD IMPULSE 
TO SALES. 


Company Westminster, Md. 
 HUSKERS—CUTTERS—TRIMMERS — CLEANERS 
SILKERS—WASHERS and GRINDERS 
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CROP. CONDITIONS 


(Continued from page 16) 
PEAS 


pEAS—Based on reports received from 
processors of green peas containing in- 
formation on the condition of the crop on 
June 15 and the probable yield per acre, 
the U. S. Department of Agriculture 
estimates this crop will total 415,570 tons 
for 1944. This indicated tonnage exceeds 
the 1943 production of 410,670 tons by 
only 1 per cent but it is nearly 60 per 
cent above the average production of 
260,260 tons obtained in the preceding 
10-year (1933-42) period. 

The 1944 yield indicated on June 15 of 
1,724 pounds per acre compares with 
1,883 pounds harvested in 1943 and an 
average of 1,632 pounds per acre ob- 
tained for the preceding 10-year (1933- 
42) period. Frequent rains and thunder- 
storms in Iowa, Illinois, Minnesota, and 
Wisconsin were unfavorable for this crop 
in these States. Dry weather reduced 
the tonnage in Virginia. The tonnage 
obtained from the early-harvested fields 
in the Western States was rather dis- 
appointing but the later-planted fields 
look promising. 

ATHENS, TEX., June 10—Peas: Pack 
will start about July 1. Crop looks good 
but will be a little late due to rains. 

MADISON, WIS., June 26—Peas: With 
packing under way at most plants in the 
Southern half of the State, yield reports 
last week ranged from 35 to 100 cases 
per acre on Alaskas. The average thus 
far appears to be between 70 and 75 
cases per acre. Average quality is better 
than last year. Some damage from too 
much rain, and from aphis, hail and 
windstorms is making for irregular ma- 
turity in some fields. Many plants in 
the Northern half of the State are not 
expecting to start packing until after 
July 1. Water damage has decreased the 
crop prospects during the past two weeks 
in Northern areas. The pea aphis in- 
festation has been heavy in many parts 
of the State, one field in the Madison 
area averaging 2600 per sweep but wet 
fields have interfered with treatment 
with ground machines. With the high 
humidity, good results have been re- 
ported with various dusts and methods 
of application including airplane appli- 
cation. Considerable fungus is now ap- 
pearing in the southern part of the Siate 
and reducing the aphis population but 
the fungus disease did not reduce th: in- 
festation soon enough to prevent -ub- 
stantial damage in untreated fields. 
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B19 WEST SUPERIOR ST. CHICAGO 


Exclusive Features for 
Advantageous Operation 


Une ofa series | @ “We unhesitatingly recommend Lang- 
of ads. based 
on what users 
say we have Indiana Juice Extractors, Lang- 


senkamp juice equipment. In our plant 


senkamp Hot-Break Tanks and Continuous 
Heating Tanks. Our experience shows that this 
equipment not only handles volume, but, more im- 
portant, controls quality. It has many advantage- 
ous features not supplied by similar equipment.” 


During the heavy production weeks you will learn the 


spots in your production lines where Langsenkamp 
units should be placed for next year. 


F. H. LANGSENKAMP COMPANY 


Efficiency in the Caaning Plant” 


227-229 East South St. « INDIANAPOLIS 4, IND 


Western Representative: KING SALES & ENGINEERING CO., SAN FRANCISCO, 
who carry stocks of Replacement Parts 


Hydro-Geared Grader 


embodies the experience of over fifty years of pea grader 
building. Using a full 10 feet of sieving surface, all except 
the larger sizes of peas are screened out within 24 feet of 
the feed end, leaving 74 feet for exact grading. These 
peas are floated in water back to the next sieve receiving 
a thorough wash. Canners are assured not only the best 
machine available for the purpose but a higher return for 
their improved quality packs. 


Let us tell you about it. 
THE SINCLAIR -SCOTT COMPANY 


‘*The Original Grader House’’ 
BALTIMORE, MARYLAND 


The Sixth Edition of 


Remi- 


| $10 


With 
Order Bee 
preserves, jellies, sauces, etc. 


The Canned Foods Authority 


this 
work” C 
Postage UUNG 
Prepaid 
A complete, practical and up-to-date canners’ text- 


book, answering any questions that may ‘arise relative 
tance to proper methods of canning. It covers every phase 
| of processing vegetables, fruits, fish, meats, soups, 


THE CANNING TRADE 


BALTIMORE 20S. GAY STREET MARYLAND Size 6x9, 360 pages, Beautifully Bound 


Stamped in Gold. 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


FOR QUICK SALE—6 Stainless Steel Jacketed Kettles, 50 
gal. 80 gal., 120 gal., 150 gal., 200 gal., 250 gal., in perfect 
condition; also 200’ 15” roller case Conveyor; several Vegetable 
Slicers, Tomato Fillers, Scalders; Corn Huskers, Cutters; mis- 
cellaneous canning equipment. Charles S. Jacobowitz Co., 3080 
Main St., Buffalo-14, N. Y. 


YOUR FIRST SOURCE OF SUPPLY for first rate food 
equipment. Pressure Cookers: 12” x 18, 18” x 18; Steam 
Jacketed Kettles in steel, copper, glass lined, aluminum, from 
25 gal. to 1500 gal., some agitated; Sterling Peelers and Dicers; 
American Utensil Model B Pulper; Mixers, for powders, pastes, 
liquids; Filling and Packaging equipment for food products, 
cans, bottles, jars; Labelers, semi or automatics; Hammer Mills, 
Pulverizers, Grinders; Washers, Cookers, Exhausters, Convey- 
ors. Largest suppliers of food equipment in N. Y. High prices 
paid for your surplus equipment. First Machinery Corp., 819- 
837 E. 9th St., New York 9, N. Y. 


BONDED VIBRATING SCREENS remove solids from 
liquids and canning wastes. They are used for di-watering, and 
di-aerating, cleaning, sizing, grading, almost any type of screen- 
ing operation, wet or dry. Make your product more uniform 
and of higher quality at less cost. Large capacity screen 
$495.00. Bonded Motor Truck Scales, 15 ton, 22’ x 9’ platform, 
$440.00. 20 ton, 34’ x 10’ platform, $815.00. Many sizes and 
capacities in stock. Bonded Scale Co., 11 Beliview, Columbus 7, 
Ohio. 


FOR SALE—One 160 H.P. HRT Boiler; Two Robins Steam 
Hoists. Leon C. Bulow, Bridgeville, Del. 


GUARANTEED REBUILT FOOD EQUIPMENT—Portable 
Mixers % to % HP 350 to 1750 RPM with Stainless Steel parts 
optional; Boss 42” Silent Cutters; Conveyor Table, portable, 
10’ long; Sterling Heavy Duty 1D Dicers; Tray Drying Cabinets 
to 200 cu. ft. capacity; Extractors 30” and 40” Copper Baskets; 
Filler Machine 4 piston filler; Shriver C.I. and Wood Plate and 
Frame Filter Presses 12”—18”—24”; Kettles Jacketed—Alumi- 
num 60, 80 and 150 gal.; Stainless Steel 75 gal. with Ag.; Nickel 
330 gal. with Ag.; Copper 10 to 600 gals., also agitated; Steel 
Mixing Tanks, 500 gals.; M. & S. 6 pocket Filler NCNF; B & C 
6 pocket Liquid Filler; New Stainless Steel Tanks and Jacketed 
Kettles, etc. Preparatory to moving to new quarters by August 
31 we will make due allowance for orders placed between now 
and that date. Machinery & Equipment Corp. (of N. Y.), 59 E. 
4th St., New York 3, N. Y. 
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FOR SALE—1 #10 Sprague Exhauster, all steel fine condi- 
tion; 1 Ayars 4 pocket #10 Filler, excellent condition. Both can 
be inspected at our plant, Princess Anne, Md. For particulars 
phone or write: Mathews & Young, Pocomoke City, Md. 


FOR SALE—2 #2 Zastrow Exhausters A-1 used condition, 
stainless steel construction; 1 #10 Reilly Boiler Water Heaier, 
sound used condition; 1 FMC Hand Pack Filler for #2 and 
#2% cans, good used condition. Charles G. Summers, Jr., Inc., 
New Freedom, Pa. 


FOR SALE—2 Model L CRCO and 2 Large size Buck Snip- 
pers each with 2 H.P. Motor; 1 CRCO size 5 Pregrader with 
1 H.P. Motor; eight 150 gal. S/J Copper Kettles; 1 Sprague 
8 foot Blancher with 2 H.P. Motor and variable speed drive; 
8 Standard 40 x 72 Vertical Closed Retorts . Ashley Mixon, 
Canning Machinery Exchange, Plainview, Tex. Telephone LD 
822 and Western Union. 


FOR SALE—One complete Green Pea Viner, good condition. 
Same was used for entire last season’s pack. Woldert Canning 
Co., Tyler, Tex. 


FOR SALE—50 H.P. 1150 RPM Motor, used very little, 
$375.00. The C. H. Musselman Co., Biglerville, Pa. 


WANTED — MACHINERY 


WANTED—Used Canning Machinery. Send us a list of your 
surplus stock, advising makers’ name, age, general condition and 
lowest cash price. Write for our new catalogue. A. K. Robins 
& Company, Inc., Baltimore, Maryland. 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4457, The Canning Trade. 


WANTED—Nailing Machines. We want 3 used Morgan or 
Doig wood box Nailing Machines quickly, any size. Will pay 
cash. Wire or phone us. Chas. N. Braun Machinery Co., Fort 
Wayne, Ind. 


WANTED—Food Machinery #2 Hand Pack Filler, in good 
used condition. Green Valley Food Products, Inc., 606 W. Wis- 
consin Ave., Milwaukee, Wis. 


WANTED—FACTORIES 


WANTED—Factory now operating on Cold Pack Fruits and 
Vegetables, or one that can be easily converted. Kreole Kitchens, 
303-05-07-09 N. Front St., Philadelphia 31, Pa. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating T‘er- 
mometers, Dial Thermometers and Recording Thermometer: of 


all makes. Instruments are reconditioned like new. Satis‘ac- 
tion guaranteed. For economical savings ship your Thermcime- 
ters to: Nurnberg Thermometer Co., 401 Bridge St., Brook'yn, 


— 


FOR SALE—New Containers: 10#, 20#, 30#, 50# Fails 
and Barrels for Frozen Foods. Solid Fiber and Corrug: ted 
Cases for Canners. Case Pilers for high warehouses, rete 
labor 50%. Used and new canning machinery. Wire for ull 
particulars. Otto W. Cuyler, Webster, N. Y. 

WANTED—Brined Sweet Cherries, Strawberries, Red «nd 
Black Raspberries, frozen; as well as other small fruits and 
berries. Can furnish barrels if necessary. Tenser & Phip»s, 
316 Fourth Ave., Pittsburgh 22, Pa. 
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FOR SALE — SEED 


“OR SALE—6,000 pounds Burpees Stringless Green Pod 
Beans at 18¢ per pound. Leon C. Bulow, Bridgeville, Del. 


“OR SALE—34 Bushels Asgrow Green Pod Stringless Bean 
Sced, 1943 growing, Associated Seed Growers, Inc.; 10 Bushels 
Edible Soy Bean Seed, Bansei variety of Associated Seed 
Growers, 19438. The Torsch Canning Co., Baltimore, Md.— 
Milford, Del. 


HELP WANTED 


WANTED—Mechanical Engineer in supervisory capacity, to 
design, install canning machinery and equipment layouts, con- 
struction work; locality, Baltimore, Maryland. Permanent posi- 
tion. State qualifications; training, experience, references, draft 
status, salary desired. Adv. 4448, The Canning Trade. 


WANTED—Superintendent Food Processing Plant in South- 
ern New Jersey. Able to handle help. Canning experience 
essential. Answer giving experience, salary, age and draft 
status. Cedarville Packing Co., 406 Jefferson St., Hoboken, N. J. 


SITUATIONS WANTED 


POSITION WANTED—Capable executive experienced in 
meat, fruit and vegetable processing, canning and cold packing, 
also able sales management, seeks permanent connection. Adv. 
4447, The Canning Trade. 


Use Your 
ALMANAC 


It contains the answer to most any 
question you want to know about 
the packs, acreage, yields, laws, 
regulations, labeling requirements, 
grades and Where To Buy your 
needs etc. Learn to use it—you'll 


be surprised at its thoroughness. 


THE CANNING TRADE 
20 South Gay Street, BALTIMORE-2, MARYLAND 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


WELL MATCHED 
The list of prize winners at a recent picnic read: 


“Mrs. Smith won the ladies’ rolling pin throwing contest by 
hurling a pin seventy-five feet. 


“Mr. Smith won the hundred yard dash.” 


“One of my cows swallowed my pocket-book,” announced the 
chatty milkman to the pretty housewife. 

“Any money in it?” she asked. 

“Yes, nearly $40.” 

“Well, I hope your milk will be a little richer hereafter.” 


SLIPPING 
“Snooty told me his family is a very old one. 
of the first to come across.” 
“They must have changed. Their grocer told me that now 
they are the last to come across.” 


An English guest at the Ambassador Hotel, New York, after 
checking out, had a few minutes to spare, and was chatting 
with the clerk. 

“Say,” said the guest, “do you know any good stories?” 

“T can’t think of any,” replied the clerk, “but I’ll give you 
a conundrum. My mother gave birth to a child; it was neither 
my brother nor my sister. Who was it?” 

After deep reflection the guest said: “I jolly well give it up. 
Who was it?” 

-“It was myself,” replied the clerk. 

“Haw, haw, that’s a good one. I must remember that.” 

And he did. Hear him tell it: 

“Oh I say, old man, I heard a jolly good conundrum the 
other day. My mother gave birth to a child. It was neither 
brother nor sister to me. Who was the blighter?” 

“I don’t know,” replied the friend. “Who was it?” 

“Haw, haw, it was the clerk in the Ambassador Hotel. 
haw.” 


They were one 


Haw, 


IN THE GROOVE 

“What beautiful grapefruit,” said the visitor to California. 

“Oh,” said the Californian, “those lemons are a bit small this 
year.” 

“My, look at those enormous blossoms,” said the stranger. 

“Just a patch of dandelions.” 

Presently they reached the Sacramento River. 

“Ah,” said the tourist, “some one’s radiator is leaking.” 


Magistrate (to discharged prisoner): “Now, then, I would 
advise you to keep away from bad company.” 

Prisoner (feelingly): “Thanks! You won’t see me back here 
again.” 


NEXT BEST THING 


“What would you do if you found a man in a fainting condi- 
tion?” asked the first-aid teacher. 


“I’d give him some brandy.” 
“And suppose you didn’t have any brandy?” 
“I’d promise him some.” 


JUST IN TIME 
“My ancestors came over in the Mayflower.” 


“It’s lucky they did. The immigration laws are a little 
stricter now.” 
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FOR RENT or SALE WHERE TO BUY : 


—the Machinery and Supplies you need and the leading houses thai 


BEDDING EQUIP MENT supply them. Consult the advertisements for details. 


for housi lab 
or housing extra labor Dewey & Almy Chemical Co., Cambridge, Mass. 


co TS DOUB. LE -D E CK BUN. KS Interstate Bedding ae aoa 
MA TTRESSES ° BLANKE TS ¢ LINENS BOOKS, on canning, formulae, etc. 


The Canning Trade, Baltimore, Md. 


Phone: Harrison 5728 CAN MAKING MACHINERY 


CANNERY SUPPLIES 


Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Establish a valuable post-war = — Co., Baltimore, Md. 

sholm-Ryder Co., Niagara Falls, N. Y. 
quicker, more Food Machinery Corp., Hoopestown, III. 
efficient distribution of your products F. H. Langsenkamp Co., Indianapolis, Ind. 
through this growing association of over A. K. Robins & Co., Inc., Baltimore, Md. 


250 top wholesalers and chain grocers. — 
SELL DIRECT to us in carload lots or less — one sale, one oe gy N. 2 AND MEN 


bill, one shipment. We can use all sizes and types of Berlin-Chapman Co., Berlin, Wis. 


canned and dried FRUITS, VEGETABLES, FISH. Immediate Chisholm-Ryder Co., Niagara Falls, N. Y. 
Gi details. Writ Food Machinery Corp., Hoopestown, III. 
cash and ration points. Give us details. Write, wir F. H. Langsenkamp Co., Indianapolis, Ind. 


telephone your best offer, collect. LaPorte Mat and Mfg. Co., LaPorte, Ind. 

’ : Lee Metal Products Co., Inc., Philipsburg, Pa. 

Reference, Marine Midland or any N. Y. Bank. Morral Bros., Morral, Ohio 

: A. K. Robins & Co., Baltimore, Md. 
ASSOCIATED FOOD\FACTORS | Sinclair-Scott Co., Baltimore, Md. 

Executive offices, 401 Broadway, New York 13, N. Y. United Company, Westminster, 

American Can Company, New York City 

Continental Can Co., New York City 

Crown Can Company, Philadelphia, Pa. 


CAN SEALING COMPOUND 
Dewey & Almy Chemical Co., Cambridge, Mass. 


INSURANCE 
Universal Underwriters, Kansas City, 6, Mo. 
Lansing B. Warner, Inc., Chicago, III. 


LABELS 
Gamse Lithographing Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, Il. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Lithograph Corp., Rochester, N. Y. 


PEA HULLERS AND VINERS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


SALT 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Scientific Tablet Co., St. Louis, Mo. 


SALT DISPENSERS 
Scientific Tablet Co., St. Louis, Mo. 


SEASONINGS 
Basic Vegetable Products Co., Vacaville, Cal. 
SEED 

to meet your trade requirements. Associated Seed Growers, Inc., New Haven, Conn 
Gallatin Valley Seed Co., Bozeman, Mont. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill. 
Francis C. Stokes Limited, Vincentown, N. J. 
Washburn-Wilson Seed Co., Moscow, Idaho 


Pi EDMONT LABEL COM PANY F, H. Woodruff & Sons, Inc., Milford, Conn. 


SEED TREATMENT 
IN 
CORPORATED United States Rubber Company, New York City 


SUGAR 
Corn Products Sales Co., New York City 


FIELD WAREHOUSING AND FINANCING 
VIRGINIA Nouglas-Guardian Warehouse Corp., Chicago, IIl. 
Terminal Warehouse Co., Baltimore, Md. 
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PEA ADJUSTMENT- 


AYARS Latest 10 Station 
New Perfection é \ 


PEA, BEAN & 
CORN FILLER 


Has TWO seperate Briners over funnels, dis- 
pensing HALF of the brine BEFORE the 
peas and the BALANCE on top of the peas. 


REVOLVING HOPPER 


Having TEN Pockets, the brine has ample 
time to soak in the peas before leaving the 


FOR FILLING: 
funnels. This materially increases speed. 


PEAS, BAKED BEANS, 
LIMA BEANS, 
RED KIDNEY BEANS, 
WHOLE GRAIN CORN, 
HOMINY, 
DICED BEETS, 
DICED CARROTS, Ete. 


New Design for High Speed. 


Large Revolving Hopper. 


We also make a 5 pocket Pea and Bean Filler. 


G 


60, HAYNIE HOT-WATER TOMATO SCALDER 


; A L7/MOR Ee, a, The Haynie Hot Water Tomato Scalder has been in successful oper- 
ation during the past three seasons and has proven its practicability, 
not only in the saving of stock, steam and water, but permits the 
scalding of ripened tomatoes ina minimum period of time, while the 
partly ripened tomatoes are permitted to remain in the scalder for a 
longer period. Hundreds of satisfied users. 

Write for copy of No. 700 Catalog. 


A. K. ROBINS & COMPANY, INC., 


Manufacturers of Canning Equipment 


BALTIMORE 2, MARYLAND 
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2 { CAN STOP 
i 
N lem, N 3 
AYARS MACHINE COMPANY, Salem, New Jersey — 
| 


SitusrRateD here, are some of the 
buildings at Rogers Bros. headquarters 
in Idaho Falls, Idaho... out where plant 
diseases are rare... where irrigation pro- 
vides uniform moisture... where the west 
is best for producing seeds. 

Included in the Idaho Falls plant are 
greenhouses for special breeding opera- 


for OD 


tions, laboratories for making moisture, 
germination and other tests, up-to-the- 
minute cleaning, grading and hand pick- 
ing equipment, labor saving devices of 
numerous kinds, air conditioned rooms 
for seed storage .. . and other notable 
improvements resulting from sixty- 
eight years of experience. 

Yes... “Blood Tells.” 
And the Rogers Idaho 
Falls Plant is one of the 
many good reasons. 


ROGERS BROS. 
SEED COMPANY 
308 W. WASHINGTON ST. 
CHICAGO 6, ILLINOIS. 


G SEEDS 
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» 


